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TO  THE 


READER 


S  J^d  ^ 

written  of  late,  in  Praife 
of  Simple  Element ,  fo  Wine 
and  Malt  Liquors  have  had 
their  refpe Stive  Patrons , 
and  in  fome  way  or  other 
been  recommended  to  the  Pyblick.  But  it  is 
to  be  wijhed  thefe  learned  Writers  had  lefs 
ajfeSted  the  Panegyrical  Way ,  and  written 
with  lefs  Attachment  and  Prepojfejfon . 
Every  one  feems  to  have  a  darling  Liquor, 
which  he  is  difpofed  to  commend  and  celebrate 


\)  To  the  R  EADER, 

at  the  Expente  of  all  the  ref.  This  he 
extols  to  the  Skies  ;  and  having  through¬ 
ly  confdered  it  ,  finds  it  highly  benefici¬ 
al  in  all  Cafes  ,  and  upon  all  Occafions. 
That  it  is  fuited  to  all  Confutations ,  and  a- 
dapted  to  the  Cure  Gr  Breventiou  of  all  Tlif- 
eafes.  In  Jhort ,  that  it  is  good  for  every 
Thing .  And  when  he  has  demon  fir  at  ed  this 
Boint ,  he  proceeds  with  great  Eafie  and  Sa¬ 
tisfaction,  to  prove  all  other  Liquors  good 
for  nothing.  That  the  heft  of  them  are  infig- 
nificant  and  worthlefs ,  and  the  reft  very  in¬ 
jurious  in  General^  and  in  feme  Cafes  little 
lefs  than  poifonous .  All  this  while  the  intel¬ 
ligent  and  unprejudiced  Reader  remains  difi 
fatisfied ,  and  camiot  believe  one  Word  of  the 
Matter ,  as  well  knowing  that  every  Liquor 

is ,  and  mufi  be  both  Good  and  Bad ;  that  it 

*  ' 

is  whole fo?ke  or  prejudicial ,  according  to  the 
Cafes  and  Circtm  fiances  wherein  it  is  a  fed : 
And  whoever  reprefents  it  other  wife',  lofes 
his  Time,  and  abufes  his  Readers  Batience. 
On  the  other  Hand ,  if  the  good  and  bad  Bro- 
perties  of  each  Liquor  were  fairly  fet  forth , 
and  the  forementioned  Circumfiances  pointed 
cut ;  fo  that  every  one  might  difcover  what 
would  be  fafeft  and  be  ft  for  him ,  and  learn 

the 


To  the  R  E  A  D  E  R.  li) 

the  proper  Seafons  and  Manner  of  ufing 
it;  I  doubt  not  but  both  the  IVriter  and 
Reader  would  find  their  Account  in  it,  mid 
that  it  would  redound  to  the  Credit  of  the 
former ,  as  well  as  the  Bleafure  and  Ad¬ 
vantage  of  the  latter . 

/ 

I  have  Jingled  out  Malt  Liquor  from  the 
reft ,  merely  for  the  two  following  Re  a  fans* 
The  one  is,  that  it  is  the  common  Drink  of 
the  Nation,  infomuch  that  a  vaft  Majority 
feldom  touch  any  other.  And  the  other 
Reafon  is,  that  notwithftanding  this  gene - 
ralDfe,  it  has  been  of  late  in  a  particu¬ 
lar  Manner  depretiated  and  vilified .  And 
indeed  if  it  deferved  fo  ill  a  Character  as 
hath  been  given  it ,  whatever  Revenue  it 
may  bring  to  the  Crown ,  I  am  perfuaded 
the  Legifature  would  foon  prohibit  the  Dfe 
of  it :  They  would  never  fujfer  it  any  lon¬ 
ger  to  make  Juch  Havock  among  the  good 
Beople  of  this  Land.  But  however  prU 
vate  Berfons  may  be  deluded  or  led  away > 
in  Bur  flit  of  a  fancifil  Hypothefs ,  no¬ 
thing  of  this  kind  is  to  be  apprehended 
from  the  JVifdom  of  the  Nation.  Let  our 
Virtuofi  ft  art  as  many  new  Speculations  as 


i?  To  the  Rude  r. 

they  pleafe ,  our  Senators  will  be  guided  by 
Experience  ;  which  informs  them  how  lit¬ 
tle  Reafon  Britain  has  to  envy  other  Nations 
their  Liquors  0  or  grow  weary  of  its  own . 
Let  the  Delicate ,  Indolent ,  Sickly , 

be  accommodated  as  their  Dhyficians  or  In¬ 
clinations  Jhall  dir  ell.  To  the  reft ,  ^ 
agreeable  or  more  ufeful  Liquor  will  not 
eafily  be  found ,  than  what  is  extracted  from 
our  own  Grain ,  which  for  that  Reafon 
ought  to  be  doubly  valued  by  us.  Do  we 
not  find  it  in  Fall  of  Jingular  Service  to 
our  Husbandmen ,  our  Artificers ,  our  Sol¬ 
diers?  IV here  Jhall  we  find  Men  in  the  fie 
Employments  more  patient  of  Toil ,  more 
ablive ,  more  vigorous ,  fpiritful  than 

our  own ?  owing ,  i#  ^  great  Me  a  fur  e, 

to  the  Strength  of  this  Liquor ,  that  our 
flout  Countrymen  are  capable  of  out-work¬ 
ing,  and  out -fighting  any  Nation  under  the 
Sun .  And  though  the  richer  Liquors  of 
fome  neighbouring  Countries  give  great  A- 
lacrity  and  Brisknefs  for  a  Time ,  yet  how 
foon  is  it  over?  How  quickly  are  the  Spi¬ 
rits  of  the  Grape  evaporated ,  in  Compari- 
fon  of  thofe  which  are  produced  from  our 
Barley  ?  Let  a  Military  Foreigner  ^enter 
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To  the  Reader. 

the  Field ,  his  Veins  flowing  with  Burgundy 
and  Champaign,  With  what  Fire  and  Fury 
will  he  charge  the  Enemy  ?  But  in  a  Jhort 
Time  his  fine  Spirits  are  drawn  off  \  and  you 
find  the  Man  almofi  reduced  to  a  Caput  Mor- 
tuum.  Very  different  are  the  Effects  of  the 
EnglilhmanV  Ale  and  Beef.  His  fir  ft  Attack 
may  perhaps  be  phlegmatick  enough.  But  as 
he  grows  warm ,  his  Vigor  increafies ;  after 
which  he  holds  out  an  incredible  Time ,  and 
his  Berfieverance  is  as  remarkable  as  his 
Cotirage. 

If  the  Wine-Dr inkers  Abroad  accufe  our 
Liquor  of  rendering  us  obnoxious  to  Coughs , 
Confumptions ,  and  Dropfies,  it  might  be  fiuf- 
ficient  to  retort  upon  than  their  Gouty  and 
their  Stone .  But  in  Truth ,  where  our  Sta¬ 
mina  are  not  Faulty ,  we  muft  either  be  very 
unaStive ,  or  very  intemperate ,  before  thefie 
Diftempers  can  take  hold  of  us ;  as  will  more 
particularly  appear  in  the  following!? apers , 
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CHAP.  I. 

Of  the  Antiquity  of  Malt  Liquors . 

H  E  Art  of  Brewing,  or  extract- 
ing  fermentable  Liquors  from 
Grain,  is  generally  thought  much 
more  modern  than  that  of  pref- 
fing  and  preparing  Wine  from  the 
Grape :  as  this  latter  is  commonly  reputed  lefs 
antient  than  perhaps  it  really  is.  Buchanan 
in  his  Scotch  Hiftory  makes  mention  of  the 
Ufe  of  that  Liquor  very  early  in  that  Coun¬ 
try,  and  calls  it  Vinum  ex  Bru gibus  corruptis . 
Galen ,  who  liv’d  at  Rome ,  and  flourilh  a  in 
the  Reigns  of  Antoninus  Pins,  Antoninus  Phi- 
lofophus ,  and  Commodus  \  and  Dio f corides ,  who 
was  familiar  with  Mark  Anthony  and  Cleopa¬ 
tra,  were  neither  of  them  Strangers  to  Ale: 
but  it  mu  ft  have  been  Ale  unhopp’d,  and  ill 

B  ferment- 


fermented  :  For  they  charge  it  with  injuring; 
Mens  Health,  prejudicing  their  Heads,  Nerves, 
and  membraneous  Parts*,  vitiating  the  animal 
Juices,  and  caufing  a  Drunkennefs  more  obfli- 
nate  and  painful  than  Wine.  Herodotus ,  who 
wrote  five  hundred  Years  before  Chrift,afcribes 
the  Invention  of  Brewing  to  Ifis  the  Wife  of 
0 fir  is  in  Egypt,  who  liv’d  many  Ages  before. 
This  Ofiris  fome  learned  Writers  will  have  to 
be  the  fame  with  Mifraim  the  Son  of  Cham  : 
Thus,  as  the  Invention  of  Wine  is  afcribed  to 
the  Grandfather  Noah ,  fo  is  that  of  Ale  to  the 
Grandfon  Mifraim . 

But  in  truth  it  feems  hard  to  prove,  that 
either  of  thefe  Liquors  was  unknown  before 
the  Flood.  Noah's  applying  himfelf  fo  foon 
after  it  to  the  Plantation  of  Vines,  feems  a 
plain  Argument  of  his  being  acquainted  with 
the  Ufe  of  them  before.  Nor  in  all  likeli¬ 
hood  would  this  ever  have  been  queftion’d,  if 
it  had  not  been  for  Noah's  fudden  Intoxication. 
It  is  fuppos’d,  that  fo  wife,  and  fo  good  a 
Man,  if  he  had  known  the  Nature  and  Ef¬ 
fects  of  Wine,  would  not  have  fallen  into  fuch 
an  Abufe  of  it  *,  efpecially  at  a  Time  when  he 
had  feen  the  Irregularities  and  Vices  of  Man¬ 
kind  fo  feverely  punifh’d.  But  this  Argu¬ 
ment  will  have  fmall  Weight,  if  we  confider 
that  Noah's  Inebriation  might  eafily  be  owing 
to  a  very  different  Caufe.  We  may  juftly  and 
naturally  conclude,  that  the  Earth  muft  have 
been  prodigioufly  enriched  by  the  Flood  •  and 
by  confequence  thofe  Vines  which  the  Patri¬ 
arch 
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arch  made  ufe  of  at  that  time,  might  be  much 
richer  and  fuller  of  Spirit  than  what  he  had 
before  been  accuftom’d  to.  Not  aware  of  this, 
he  might  eafily  intoxicate  himfelf  by  going 
only  his  ufual  Lengths.  Many  other  Circum- 
fiances  might  concur  in  producing  that  unex¬ 
pected  Effed,  without  fuppofing  the  good  Mas 
guilty  of  Excefs,  or  ignorant  of  his  Liquor. 

Nor  does  it  appear,  that  all  Kinds  of  Malt 
Liquor  were  unknown  and  uninvented  before 
the  Flood.  The  Probability  feems  rather  to 
lie  the  other  way.  We  are  plainly  informed, 
Gen .  iv.  22.  that  Tubal  Cain  underftood  the 
Metallurgick  Part  of  Chymijlry .  And  why 
-might  he  not  equally  underftand  Fermentation , 
which  is  a  Branch  of  Chymiftry  much  more 
eafy  and  obvious  than  the  other?  To  the  In¬ 
vention  of  this.  Men  might  be  led  by  mere 
Accident.  Ripe  Corn,  either  laid  or  cut 
down,  fwells  and  fprouts  like  Malt  in  the 
Couch  or  Cumtn-heap.  And  when  it  is  dri¬ 
ed,  and  ground  into  Meal,  it  is  difficult  to  be 
made  into  Bread  will  fcarce  bake,  or  (tick 
together,  and  has  a  maltifh  Tafte.  Water 
poured,  and  Handing  on  this  Meal  fome  time, 
taftes  fweetifh  like  Wort  ;  and  will  ferment  of 
itfelf,  and  become  a  Galen  s  Ale.  It  may 
therefore  be  fuppofed  that  Men  would  early 
be  direded,  either  by  Art  or  Accident,  to  fo 
obvious  an  Invention. 

To  which  may  be  added,  that  if  we  confix 
der  the  Lives  and  Manners  of  the  Antediluvi¬ 
ans,  W£  find  juft  Caufe  to  fufpeft,  that 

B  2  they 
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they  were  not  confined  to  Ample  Element. 
*Tis  probable,  their  Paflions  were  heated  and 
agitated  by  more  fpirituous  Liquors  at  leaft* 
nothing  could  be  more  likely  to  produce  that 
Violence  with  which  the  Earth  was  then  filled. 
It  is  confefs’d,  fucli  Confiderations  as  thefe  do 
not  prove  that  Malt  Liquor  was  in  Ufe  among 
the  Antediluvians  ^  but  yet  they  feem  to  af¬ 
ford  fufficient  Grounds  for  a  reafonable  Con¬ 
jecture. 

C  H  A  P.  II. 

Of  the  EffeSls  of  Fermented  Liquors  in  general , 
and  the  Manner  how  they  are  produced. 

H  E  following  EffeCts  upon  human  Bo- 
Jp  dies  are  common  to  all  throughly  fer¬ 
mented  vinous  Liquors. 

jf  \  When  drunk  they  heat  the  Body.  Tho* 
the  Barley  whereof  the  Ale  or  Beer  was  pre¬ 
pared  be  very  cooling,  yet  the  fermented  Li¬ 
quor  drawn  from  it  warms  the  Drinker,  i.  e . 
it  gently  flimulates  the  Solids,  and  by  confe- 
quence  accelerates  the  Circulation  of  the  Flu¬ 
ids.  For  ftiould  Malt  Liquors  or  Wine  give 
no  Irritation,  nor  caufe  any  greater  Contracti¬ 
on  of  the  animal  Fibres  fuch  an  Increafe  of 
the  Blood’s  Quantity  would  be  an  Addition 
to  the  Refinance  of  the  Fluids  again  ft  the  So- 

:  lids, 
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lids,  and  fo  lower  the  Pulfe,  inftead  of  railing 
it.  It  alfo  increafes  Circulation  and  Heat  in 
the  Body,  from  the  Attrition  and  Attenuation 
of  the  effential  Oyl,  and  Salt  of  the  Barley, 
in  the  double  Fermentation*,  whereby  thefe 
two  Principles,  which  lay  dormant  in  the  Bar¬ 
ley,  are  fet  at  Liberty  from  the  mealy  and 
earthy  Parts  of  the  Grain,  and  become  a  fub- 
tile  and  volatile  Spirit,  ealily  digefted  by  the 
Body’s  Heat.  They  become  alfo  animal  Jui¬ 
ces,  and  add  new  Vigor  to  the  Body  ^  fome  af¬ 
fording  lit  Matter  for  Appofition  to  the  Sides 
of  the  decaying  Velfels:,  others  giving  a  ce¬ 
menting  Matter,  to  join  the  fundry  conftitu- 
ent  Parts  of  the  Solids  of  our  Bodies  toge¬ 
ther, 

.  2.  If  a  Man  continues  to  drink  more  after 
he  is  heated,  it  raifes  in  him  a  Brisknefs  and 
Vivacity  greater  than  ufual  j  i.  e .  the  increa- 
fed  Circulation  of  the  Blood  over  the  whole 
Body,  and  the  Subtilization  of  the  Spirits  of 
the  Liquor  thereby,  make  its  finefl  Parts  run 
with  greater  Velocity  over  the  Glands  of  the 
Brain*,  and  caufe  a  fuller  Repletion  of  the 
Tubes  with  animal  Juices,  which  flow  plenti¬ 
fully  into  the  Fibrils  of  the  Mufcles.  Hence 
a  ftronger  Difpofition  in  the  Perfon  to  Adion, 
Motion,  and  Fleafure. 

3.  If  the  Man  has  not  Power  to  refrain 
from  Drinking,  he  will  be  intoxicated,  or  be¬ 
come  drunk,  i.  e .  his  Veffels  will  be  fill’d  and 
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diftended  with  Fluids,  that  the  Balance  of  Na¬ 
ture  betwixt  Solids  and  Fluids  will  be  over¬ 
come  •,  the  latter  overpowering  the  Refiftance 
of  the  former,  fo  as  his  Legs  cannot  bear  him j 
-but  he  flaggers,  {tumbles,  or  falls  like  one  Pa- 
ralytick.  In  this  Diftention  of  the  Veffels,  the 
Solids  are  relaxed,  and  the  Blood  is  rarified, 
from  th-e  Spirits  of  the  Liquor  entring  into  it. 
And  if  this  Rarefadion  be  exceeding  great,  the 
larger  Veifels  or  Arteries  are  fo  diftended,  as 
to  comprefs  the  fmaller,  efpecially  the  Nerves  j 
whereby  is  hindred  from  entring  into  the 
Heart  fuch  a  Flux  of  animal  Spirits,  as  is  ne- 
ceffary  to  caufe  a  vigorous  Contraction,  that 
may  projeft  the  circulating  Blood  to  the  Ex¬ 
tremes  of  the  Body:  Hence  the  drunken  Per- 
fon  looks  pale,  from  the  collapfing  of  the 
Blood  Veffels  on  the  Surface  of  the  Body. 
But  when  the  fmaller  Veffels  are  very  much 
comprefs’d  by  the  larger,  the  Brain  and  Heart 
abounding  with  Capillaries,  muft  be  fo  much 
diftended,  as  to  have  their  Tone  weaken’d, 
and  by  frequent  Debauches  be  deftroy’d  •,  and 
the  great  Drinker  be  arrefted  by  Lofs  of  Ap¬ 
petite,  Indigeftion,  Tremors,  Lofs  of  Memo¬ 
ry,  Palfy,  Apoplexy,  Swimming  of  the  Head, 
Convulfions,  &c.  Or  if  the  Drinker’s  Solids 
be  naturally  very  ftiff  and  elaftick,  and  the 
Liquor  drunk  be  very  fpirituous,  he  becomes 
furious  and  frantick.  If  in  this  Circumftance 
he  goes  to  deep,  he  will  awake  either  more  fu¬ 
rious  and  raving,  or  grievoufly  affli&ed  with  a 
violent  Head-ach  \  and  that  from  the  too  great 
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Diftenfion  of  the  Blood  Veifels  of  his  Brain, 
the  violent  Struggle  of  the  Solids  againft  the 
Fluids,  and  their  mutual  Refillance  of 
each  other,  whereby  the  fatigu’d  Veifels  and 
Membranes  are  fenfible  of  Pain,  This  unea- 
fy  Senfation  is  alfo  from  the  Remains  of  the 
Salts  of  the  Liquor  in  the  Capillary  Velfels  of 
the  Brain,  ftimulating  the  delicate  Nerves  and 
Fibres.  No  Liquor  produc’d  without  a  pre- 
vious  Fermentation  can  inebriate  the  Drinker: 
for  Wort  drunk  in  Plenty  provokes  Vomiting 
and  Loofenefs,  but  not  Drunkennefe.  The 
Effe&s  of  too  much  Poppy,  Hemlock,  or  Man¬ 
drake,  taken  into  the  Body,  are  Stupefaction, 
not  Drunkennefs ;  that  is,  their  Juices  confift 
of  grofs,  tenacious  Parts,  which  Iheath  up  the 
fine  Parts  of  the  Blood  ;  whofe  Ufe  is  plea-, 
fantly  and  fmoothly  to  promote  the  Vigor  and 
Vibration  of  the  animal  Fibres,  and  to  fur¬ 
ther  Circulation.  And  thefe  Spirits  ceafing 
their  delicate  Senfation,  the  Solids  play  lan¬ 
guidly,  Circulation  becomes  exceeding  flow, 
the  Veifels  relax,  the  Perfon  becomes  pale, 
ftupid  and  fenfelefs.  Opium  makes  drunk  by 
fufing  and  over-rarifying  the  Blood  ;  fo  as  it 
takes  up  more  room,  and  diftends  the  Velfels; 
whereby  the  Fibres  and  Veifels  are  relax’d, 
become  weaker,  and  unable  to  refill  the  Blood. 

4.  The  Spirit  of  fermented  Liquors  is  in¬ 
flammable,  and  commifcible  with  Water. 

*■  1  H  -  . 

5.  They  promote  Perfpiration,  if  drunk  ia 

large  Quantities.  6.  They 
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6.  They  force  Urine,  not  only  by  increa- 
fing  and  diluting  the  Blood  ^  but  by  the 
Pungency  of  its  Salts,  gently  ftimulating,  and 
caufing  a  greater  Secretion*,  while  the  Oils  of 
the  Liquor  at  the  fame  time  ferve  to  relax  the 
Paflages. 

7.  They  caufe  Thirft,  from  a  fpeedy  ex¬ 
haling  of  the  more  fpirituous  and  fluid  Parts, 
and  leaving  the  groffer  behind  *,  and  from  the 
Salts  of  the  Liquor  irritating  and  corruga¬ 
ting  the  Glands,  whereby  the  Secretion  is  lef- 
fen’d  •  and  alfo  the  Rarefaction  of  the  Blood 
throws  the  greater  Quantity  into  the  larger 
VelTels,  and  compreffes  the  letter. 

CHAP.  III. 

Of  the  Nature  of  Malt  Liquors  in  general . 

TO  gain  a  more  fatisfying  Knowledge  of 
this  vinous  Liquor  drawn  from  Grain 
by  a  double  Fermentation,  firft  of  the  Grain, 
and  then  of  that  Liquor  wherein  the  ferment¬ 
ed  Grain  was  infus’d  *,  let  us  take  to  pieces  the 
Compofition,  and  examine  each  Ingredient* 
Common  Water ,  which  is  the  Foundation, 
or  that  which  bears  the  greateft  Bulk,  not  on¬ 
ly  in  this,  but  in  all  other  potable  Liquors, 
is  the  foie,  innocent,  and  proper  Fluid:,  not 
only  for  extracting  the  nutritive  Parts  of  the 
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Grain  by  Penetration,  Dilution,  Separation, 
and  Dilfolution  thereof  ;  but  for  its  Friendli- 
nefs  to  our  Natures,  and  Agreeablenefs  to  the 
Parts  of  our  Blood.  But  this  Article  having 
of  late  been  the  Subjeft  of  fo  many  Enquiries 
and  Difcourfes,  I  fhall  pafs  it  over. 

The  next  chief  Ingredient  is  Malt,  which 
communicates  to  the  Water  the  whole  Parts  of 
the  Grain,  which  were  prepar’d  and  fitted  for 
the  Nutrition  of  our  Bodies:  And  thefe  are 
its  Effential  Oyl,  Salt,  and  fome  of  its  earthy 
Parts;  which  have  been  render’d  very  fine 
and  minute  by  the  Tumefaftion,  Fermentati¬ 
on,  and  Diflblution  of  the  Malt  in  boiling 
Water;  and  after  they  are  boil’d  in  the  Wort, 
and  it  is  put  to  ferment  with  the  Yeft,  their 
Parts  are  ftill  more  attenuated,  broken,  and 
fitted  for  palling  the  final!  Veffels  of  the  ani¬ 
mal  Body,  and  being  aflimilated  to  the  Sub- 
fiance  thereof.  Nay,  into  fuch  minute  Parts 
are  they  divided,  that  if  Ale  be  warmed  in 
an  open  Pot,  and  let  Hand  two  or  three  Hours 
to  cool,  the  whole  Spirit  is  exhal’d  and  gone, 
and  yet  the  Meafure  not  fenfibly  decreas’d ; 

'  but  the  Liquor  is  a  vapid,  vifcid,  heavy  Stuff. 
What  hinders  the  Evaporation  of  the  fubtij 
and  fpirituous  Parts  of  the  Wort  while  it  is 
boiling,  is  their  not  being  fully  feparated  and 
divided,  but  wrapt  up  and  bound  together  in 
a  foft,  lubricating,  tenacious  Subftance ;  like 
a  grofs  Oil,  whofe  Particles  are  hook’d  into 
one  another.  This  thick  Matter  is  attenuated, 
and  ground  down  afterwards  by  the  inteftine 
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Motion  and  Attrition  of  the  Parts  one  againft 
another  in  the  Action  of  the  Fermentation, 
and  is  much  of  it  chang’d  into  volatile  Spi¬ 
rits.  What  remain’d  of  the  Malt  after  its 
Eufion  in  boiling  Water,  was  only  a  Caput 
mortuum ,  or  an  infipid,  earthy,  chaffy  Husk, 
out  of  which  all  the  Spirit  was  extracted  in 
the  Wort  in  Form  of  an  Oil.  And  all  the 
Salts,  with  fome  of  its  fubtileft  earthy  Parts, 
and  the  Dregs  which  fall  to  the  Bottom  of  the 
Cask  after  the  Ale  is  tunn’d  and  ripe,  are  on¬ 
ly  the  grolfer  Parts  of  the  crufty  Scurf  robb’d 
of  the  fined  Spirits  ^  and  confift  chiefly  of 
Earth,  fixed  Salt,  Phlegm ,  in  which  a  brisk 
Spirit  is  entangled. 

Hop  is  the  third  thing  in  the  Compofition. 
It  is  an  admirable  Bitter,  and  ftrengthens  the 
Stomachy  helps  it  to  throw  off  immoderate 
Dofes  of  Ale.  It  is  a  great  Provoker  of  TJ- 
rine,  not  only  by  its  fubtilizing  the  Ale,  but 
by  caufing  a  gentle  Stimulation  in  the  fecreto- 
ry  Paffages  of  Urine.  Were  it  not  for  this, 
great  Drinkers  would  be  drown’d  in  a  Deluge 
of  Serum.  Hops  prevent  the  Vifcidity  and 
Lufcioufnefs  that  Ale  would  otherwife  have 
after  Fermentation  :  they  give  a  grateful 
Tafie :  they  fine  the  Liquor,  and  hinder  the 
Muftinefs,  Thicknefs,  and  Ropinefs,  which 
would  make  it  naufeous  and  unwholfome : 
they  open  Obftructions  of  Liver  and  Spleen, 
and  other  Vifcera  preferve  the  Patency  and 
Clearnefs  of  the  Vefiels  ^  hinder  their  being 
fill’d  up  with  the  Lentor  and  Slime  of  the 
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Drink.  Their  Flowers  boil’d  in  Water  are 
efteem’d  an  Antidote  againft  Poifon,  arid  a 
Cure  for  the  Itch.  Their  Syrup  was  former¬ 
ly  admir’d  in  peftilential  Fevers.  The  Tops 
of  the  young  Plant  boil’d,  and  eaten  like  A- 
fparagus,  are  cooling,  laxative,  and  diuretick^ 
and  free  both  Inteflines,  Kidneys,  and  Vifce- 
ra  of  any  oppreflive  Load. 

The  laid  thing  is  Tefl  or  Barm  *,  a  Subfiance 
confifting  of  a  great  Quantity  of  fubtile  fpiri- 
tuous  Particles,  wrapp’d  up  in  fuch  as  are  vif- 
cid.  When  this  already  fermented  Subfiance, 
or  Yeft,  is  mix’d  with  the  *  Wort,  it  both  ex¬ 
cites  fooner,  and  carries  on  more  regularly 
that  intefline  Motion  caufed  by  the  Occurfi- 
ons  and  Collifions  of  Particles  of  different 
Gravities*,  whereby  the  fpirituous  Part  will 
flill  be  ftriving  to  mount  up  to  the  Top,  and 
the  vifcid  ones  on  the  contrary  retard  fuch  an 
Afcent,  and  hinder  the  Evaporation  and  Lofs 
of  the  Spirits.  From  thefe  two  co-operating 
Caufes,  the  Particles  extracted  from  the  Grain 
will,  by  frequent  Intercourfes  and  Collifions 
be  fo  broken,  as  continually  to  increafe  the 
more  fubtile  and  fpirituous  Parts  •  until  all 


*  I  conflder  Wort  as  a  heterogeneous  Fluid ,  whofe  Farts  mufl  ne - 
ceffarily  interchange  their  PoJitiojis ,  till  each  has  obtain  d  fuch  an  E- 
levation ,  as  correfponds  to  its  -proper  Gravity.  But  this  natural  Dif- 
pojition  of  thefe  heterogeneous  Parts  to  interchange  their  Places ,  till 
each  obtains  its  proper  Gravity ,  being  not  fufficient  to  break  and  fe- 
par  ate  thefe  Vifcidities,  which  entangle  the  fpirituous  Parts >  and  to 
prevent  their  exhaling  at  the  Surface ;  it  is  necejfary  that  fome  alrea¬ 
dy  fermented  Subflance  be  added  to,  and  mixed  with  it ,  that  may 
promote  a  regular ,  fpeedy ,  intefline  Motion, 
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that  is  poffible  to  be  made  fo  by  Attrition,  am 
difentangled  from  their  Vifcidities.  This  in- 
teftinef' Motion  of  the  Liquor  is  both  vifible 
and  audible  ^  and  this  Action  and  Attrition 
of  its  Parts  are  difcoverabk  from  the  Heat 
they  raife  in  it,  and  the  Froth  they  fend  up 
to  the  Surface.  And  that  this  Action  is  what 
breaks  the  Vifcidities,  and  fets  at  liberty  the 
fubtiler  and  finer  Parts ,  or  breaks  the  coarfe 
Oil  into  fuch  fmall  Parts,  as  to  become  a  molt 
fubtile  Spirit,  is  manifeft : 

x«  Becaufe  neither  the  Infufion  of  ground 
Barley,  nor  Malt,  will  produce  any  Spirit 
before  Fermentation.  For  take  Wort,  and 
put  it  in  a  Still,  and  raife  what  Degree  of  Fire 
under  it  you  pleafe,  and  as  long  as  you  will, 
you  fliall  not  bring  over  any  inflammable  Li¬ 
quor. 

2.  Becaufe  no  Infufion  of  ground  Barley,  or 
Malt,  is  capable  of  making  the  Drink  brisk, 
and  intoxicating  :  But  after  Fermentation,  the 
fpirituous  Parts  of  the  Wort  are  feparated  and 
fet  loofe,  fo  as  to  intoxicate  by  the  Smell  and 
Vapour. 

Thus  we  have  feen  the  Nature,  Manner, 
Defign,  and  Effects  of  Fermentation  in  Malt 
Liquors  j  with  their  Compofition,  Principles, 
and  heterogeneous  Parts  5  and  fcruple  not  to 
call  them  vinous  Liquors,  or  true  Britijh  Wines : 
feeing  they  are  produc’d  from  a  domeftick 
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Grain,  or  Fruit,  by  Fermentation,  as  the  Fo¬ 
reign  are  from  the  Fruit  of  the  Grape:  And 
fince  the  Effects  of  foreign  Wines  and  ours 
are  near  the  fame  ^  and  ours  ferve  for  the  fame 
Purpofes  in  the  common  Affairs  of  Life,  as 
theirs  do,  .  < 

If,  laftly,  we  put  the  fundry  Ingredients  of 
Malt  Liquors  together,  we  may  obferve,  they 
afford  us  Meat,  Drink,  and  Medicine.  Meat, 
from  the  Corn  whereof  Ale  is  made  Drink, 
from  the  Water  wherein  Malt  was  infus’d  ^ 
Medicine  from  the  Hops  boiled  in  the  Wort. 
The  Want  of  the  laft  procured  Malt  Liquors 
the  Difgrace  of  antient  Times  as  we  fee  from 
T>iofcorides  and  Galen :  for  then  its  Vifcidity, 
Thicknefs,  and  Lubricity  occafioned  a  Weight 
and  Pain  at  the  Stomach  of  fuch  as  drunk 
much  of  it  •,  Flatulencies,  Belchings,  Crudi¬ 
ties,  Fulnefs,  Heavinefs,  Sluggifhnefs,  Swel¬ 
ling  and  Hardnefs  of  the  Belly,  Obflruftions 
in  the  fmall  Veffels,  Vifcidities  in  the  Blood, 
Foulnefs  of  the  Glands,  Palenefs  of  Counte¬ 
nance:  And  in  contrary  Temperaments,  it 
caufed  bilious  Vomitings,  obftinate  Drunken- 
nefs,  and  Pain  of  tke  Head,  Loathings,  and 
Inflammations. 
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CHAP.  IV. 


Of  the  Choice  and  Ufefulnef  of  Malt  Liquors 
d  in  general » 

TH  E  Account  given  of  Malt  Liquors  in 
the  laft  Chapter  fuggefts  the  following 
Particulars,  which  the  Reader  may  call  either 
Corollaries  or  Obfervations,  as  he  thinks  fit. 

i/?.  It  may  be  obferved,  that  the  Grain 
communicates  to  the  Liquor  all  fuch  Parts  as 
could  be  of  Service  to  our  Bodies#  It  affords 
fine  earthy  Parts  to  make  up  the  Lofs  of  the 
Bodies  Solids:,  and  an  effential,  fubtiliz’d  Oil 
to  cement  thofe  Parts  to  the  Sides  of  our  Vef- 
fels.  It  yields  its  Salt  in  Form  of  a  Spirit  to 
keep  up  the  Blood’s  Momentum,  preferve  the1 
Aftion  of  theVeffels,  and  prevent  Corruption 
and  fpeedy  Coheiions  forming  in  the  Fluids. 
So  that  the  Grain  itfelf,  prepared  in  the  fined 
manner,  could  be  of  no  more  Service  to  us,  if 
eaten  :  for  the  Grains  are  only  the  Husks, 
which  would  be  winnow’d  or  lifted  from  it^ 
and  the  grofs  earthy  Parts  would  go  off  the 
Body  in  Faeces. 

2.  Hereby  we  learn  what  Malt  Liquors  we 
fliould  make  choice  of  for  general  Ufe :  And 
*  -  they 
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they  are  fucli  as  have  been  made  of  white9 
large,  ileek,  fmooth-skinn’d,  fu] bear’d,  ripe 
Barley:,  which  grew  on  Clay-ground,  and  has 
been  carefully  malted,  and  which  have  been 
brew’d  with  infipid,  clear,  foft  Watery  the 
Wort  well  hopp’d,  and  boiled  till  the  Hops 
fall  to  the  Bottom  throughly  fermented ; 
tunned  up  in  an  ufed  fweet  VelTel,  and  let 
Hand  till  all  the  grofe,  vifcid  Parts  are  fallen 
to  the  Bottom,  and  the  Liquor  becomes  tram- 
fparent  fparkles  in  the  Glafs  with  fmall  Bub¬ 
bles  :,  makes  a  grateful  Pungency  upon  the 
Tongue:,  and  is  neither  dale,  nor  vapid* 
Thefe  Malt  Liquors  approach  near  the  Nature 
and  Coodnefs  of  Wine  :,  and  are  much  prefe¬ 
rable  to  a  great  deal  of  our  common  Draught, 

3.  Hence  we  are  fure,  that  fuch  Malt  Li¬ 
quors  make  a  fpeedier  Recruit  of  that  Waite 
our  Bodies  have  fuftain’d,  either  bv  much  Ex- 
ercife,  hard  Labour,  much  Failing,  or  feme 
great  Evacuation,  than  any  folid  Food  is  ca¬ 
pable  of  doing,  Becaufe  when  we  eat  the 
moil  nutritious,  folid  Food,  before  it  can 
come  to  nourilh  the  Body,  it  tnuft  undergo 
the  Actions  of  Mailication,  Digeftion  in  the 
Stomach,  Dilution,  and  Attenuation  there  by 
the  glandular  Juices,  a  further  Preparation  in 
the  Inteilines,  and  Attrition  of  its  Parts,  be¬ 
fore  it  can  be  impell’d  the  La  deals,  where 
the  Chyle  fent  off  from  it  has  again  the  Adiom 
of  the  Myfentery,  Lacteal  V effels,  Madaraick 
Glands,  Thoracick  Dud,  Receptacle  of  the 
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Chyle  ^  and  laftly,  the  Commixture  with  the 
Blood,  and  further  Comminution  of  its  Parts 
in  the  Lungs  and  Veffels  of  the  Body,  before 
it  be  capable  of  entring  the  finer  Veffels  where 
Nutrition  is  performed  :  For  the  crude  Chyle, 
and  Mafs  of  Blood,  are  too  thick  to  get  into 
the  minute  Veffels,  Nerves,  or  Lymphaticks. 
But  the  nutritive. Parts  of  the  Malt  Liquor, 
by  their  double  Fermentation,  are  broken  and 
diffolved  into  fuch  minute  Particles,  as  fome 
of  them  are  inftantly  able  to  enter,  and  pafs 
the  delicate  Tubes  afford  animal  Spirits  and 
nervous  Juices*  and  fo  relieve  the  weak,  faint, 
weary  and  exhaufted,  almoft  that  very  Mo¬ 
ment  they  are  fwallowed  down. 

f 

4.  But  this  (hews  us,  that  fuchfpeedy  Sup¬ 
ply  mu  ft  be  of  fhorter  Duration  than  Nourifh- 
ment  afforded  the  Body  from  folid  Food. 
For  the  thorough  Digeftion,  great  Attenuation 
and  Attrition  of  the  nutritive  Parts  of  Malt 
Liquors  having  reduced  them  to  a  Spirit,  they 
prefently  pafs  the  whole  Veffels  and  Secretions 
of  the  Body  ^  and  thofe  of  them  which  are 
not  in  a  few  Circulations  attached  to  the  Sides 
of  the  Veffels,  and  aflimilated  to  the  Nature 
of  our  Solids,  will  quickly  fly  off  from  the 
Body  in  imperceptible  Effluvia.  But  the 
Nourifhment  we  receive  from  folid  Food  re¬ 
quires  a  gradual  and  longer  Digeftion  and  At¬ 
trition  by  the  digeftive  Powers,  to  feparate  it 
into  fuch  minute  Parts,  as  are  'fit  for  Appofi- 
tion  to  the  Sides  of  the  Veffels,  inftead  of  thofe 
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worn  off  and  loft*,  and  to  repair  and  keep  up 
the  Body’s  Strength  and  Bulk*  They  are 
prepared  and  aflimilated  more  flowly  •  and 
ftill  fome  new  Parts  remain  for  feveral  Hours 
to  be  reduc’d  to  a  proper  Figure  and  Bulk} 
and  confequently  their  Expence  muft  be  lefs, 
and  the  ufelefs  Parts  of  them  chiefly  will  be 
expell’d  the  Body,  and  little  of  their  fpiritu- 
ous  Parts  will  be  loft. 

5*  Here  we  have  the  Reafon,  why  a  clear 
fmall  Malt  Liquor  drunk  to  our  Viftuals 
agrees  better  with  moft  Conftitutions,  than  on¬ 
ly  fimple  Element:  For  a  thin,  fine  Table- 
Beer  carries  fufficient  Fluid  into  the  Stomach 
for  diluting  and  macerating  the  Food  eaten } 
which  is  the  only  Reafon  alledged  in  favour  of 
Water’s  Preference.  And  even  this  Liquor 
is  impregnated  with  many  nouriflhing  Particles 
of  Grain,  which  immediately  pafs  into  the 
Body,  refrelh  and  (Lengthen  it,  till  the  folid 
Food  be  digefted.  And  on  this  Account,  he 
whohasfuch  a  fine  Diluter,  tho’  he  ordinarily 
eatlefs  folid  Food  than  he  that  is  accuftomed 
to  fimple  Element,  yet  may  be  faid  to  have 
eaten  a  larger  Meal.  The  fmall  vegetable 
Salts  in  this  Liquor  will  alfo  give  a  gentle 
Stimulus  to  the  digeftive  Faculties }  fo  as  to 
make  them  aft  with  more  Vigor  and  Brisk- 
nefs,  and  promote  Digeftion,  Secretion,  and 
Evacuation.  Thefe  minute  Salts  in  the  Li¬ 
quor,  join’d  to  thofe  of  the  Food,  will  con¬ 
tribute  fomething  towards  fecuring  the  VelTels 
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and  Glands  from  a  very  adhefive  Mucus ,  as 
firxiple  Element  does  it  by  Dilution*  On  this 
Account  is  fuch  clear,  well-hopp’d,  ripe  Beer 
very  ferviceable  in  cacheclick  Bodies,  who 
have  lived  temperately,  but  have  had  the 
Misfortune  of  loofer  Stamina . 

6 .  From  hence  alfo  it  is  eafy  to  account, 
why  a  Negled  of  folid  Food,  and  depending 
upon  Malt  Liquors  for  Nourishment,  muft  at 
laft  take  away  Appetite,  fpoil  Digeftion,  and 
caufe  Corpulency  :  "for  thefe  are  chiefly  the 
Effects  of  mild  Beer  and  Ale  •,  and  thefe  abound 
with  many  grofs  oily  Particles,  which  not  be¬ 
ing  reduced  to  a  fubtile  Spirit,  are  ftrain’d  off 
by  the  lateral  Velfels,  and  fent  to  the  Sacculi 
pinguiferu  For,  thefe  going  off  by  the  capil¬ 
lary  Arteries,  where  the  Circulation  is  flow, 
and  the  Attraction  of  the  different  Parts  of  the 
Blood  great  the  fmall  fat  Globules  approach 
and  cleave  to  o*ne  another,  and  are  repofited 
in  the  Sacculi  pinguiferu  And  this  Abundance 
of  Fat  relaxes  and  lubricates  the  Fibres  and 
Veffels,  impairs  their  Vigor  •  and  alfo  the 
fpirituous  Parts  of  the  Liquor  quickly  eva¬ 
porating,  the  vifcid  are  continued  in  the  Blood, 
furr  up  the  Inficles  of  the  Veffels  with  a  Mu¬ 
cus,  or  Slime  :  fo  that  the  Increafe  of  the  Bo¬ 
dy’s  Bulk,  as  to  the  whole  Habit  in  corpulent 
People,  depends  not  upon  the  Increafe  of  the 
Solids,  but  on  their  Veflels  being  extended 
and  filled  with  the  congefted  flagnant  Humours 
of  Fat  and  Slime.  Which  increafed  Bulk 
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ftrengthens  not  the  Body,  but  is  troublefome , 
weakens  and  fuffocates  it.  And  not  only  are 
the  Fibres  of  the  Stomach  relaxed,  like  the 
reft  of  the  Body  ^  but  its  wrinkled  Coats  and 
Folds  are  lined  with  a  thick  flirny  Matter, 
which  both  abforbs  the  glandular  Juice,  and 
renders  it  vifcid,  and  unfit  to  penetrate  the 
Food,  and  feparate  and  diffolve  its  Parts  ^  and 
lying  between  the  Stomach  and  the  ingefted 
Food,  the  Strength  of  the  Stomach  is  exerted 
on  this  Mucus ,  inftead  of  breaking  and  digeft> 
ing  the  Meat. 

7.  From  hence  we  may  fee  the  Reafon  why 
Chyle  prepared  in  the  Stomach  from  Grain 
and  Flefh  of  Animals  that  feed  on  Vegetables 
is  always  white  ^  but  the  Chyle  from  Ale, 
Beer  and  Wine,  is  not.  For  all  white  Chyle 
is  from  a  juft  Admixture  of  the  grofs  Salt, 
Oyl  and  Phlegm  :  therefore  all  Emulfions  are 
white,  and  Chyle  made  from  Grain  is  of  the 
fame  Colour.  But  when  the  Salt,  Oyl  and 
Earth  of  the  Vegetable  is  divided,  and  the 
two  firft  fubtilized  into  a  Spirit  then  is  the 
Chyle  of  the  Colour  of  the  Liquor. 

8.  Hence  learn  we  the  Reafon  why  Malt 
Liquors,  moderately  ufed,  are  of  great  Ad-’ 
vantage  to  the  hard  Labourer  ^  for  they  in¬ 
spire  him  with  new  Life  and  Spirit,  when  he. 
is  weak,  faint,  and  almoft  exhaufted  by  La¬ 
bour.  They  are  alfo  a  Nourilhment  to  him, 
when  either  the  Warmth  of  the  Weather,  or 
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Heat  of  his  Body  has  impair’d  his  Appetite 
and  Digeftion.  They  are  a  Supply  to  the  low 
Diet,  and  mean  Provifion  of  the  Poor.  And 
at  Night,  when  his  Solids  are  relax’d  by  the 
great  Expence  of  animal  Juices  through  the 
preceding  Day’s  hard  Labour,  and  the  Even¬ 
ing  Cold  comes  on,  and  (huts  up  his  Pores, 
and  obftruds  the  perfpirable  Matter  in  the  ex¬ 
cretory  Duds,  and  the  thinner  Part  exhales, 
and  leaves  the  grofler  to  clog  up  the  PaiTages  ^ 
then  a  moderate  Cup  drives  away  the  Senfe 
of  Pain,  raifes  the  drooping  Spirits,  quickens 
and  (Lengthens  the  languid  Pulfe,  promotes 
Perfpiration,  and  frees  the  Blood  from  that 
Matter  which  is  apt  to  flick  in  the  excretory 
Duds.  The  hard  Labourer  may  difpenfe 
with  a  reafonable  Quantity  of  the  ftrongeft 
Malt  Liquors  •  for  his  conftant  Adion  breaks 
the  Vifcidities  of  the  Drink  into  good  Nou- 
rifiiment,  and  thereby  makes  amends  for  the 
Meannefs  of  his  Diet.  And  as  the  fine  earthy 
Parts  of  the  Grain  are  eafily  converted  by 
him  into  good  Nourifhment,  fo  its  oily  Parts 
are  of  ufe  for  lubricating  the  Fibres,  and 
difpofing  them  the  better  for  daily  Adion : 
As  likewife  they  prevent  their  over-heating, 
and  their  too  violent  Attrition. 

9.  LafHy,  it  ought  to  be  obferved,  that  Malt 
Liquor,  efpecially  that  which  is  ftrong,  is 
injurious  to  the  Sedentary  and  Valetudinary 
of  all  Conftitutions  becaufe  it  abounds  with 
Vifcidities,  and  by  confequence  requires  a 
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great  mufcular  Force,  and  much  Action,  to 
attenuate  it,  in  order  to  make  it  pafs  the  Se¬ 
cretions  of  the  Body,  without  leaving  a  Mucus 
upon  the  fmall  Veflels  to  obftruft  them  ^  or 
depofiting  too  great  a  Store  of  oily  Particles 
in  the  Body,  to  relax  and  weaken  its  Solids, 
before  it  come  to  the  feveral  Shores  of  Eva¬ 
cuation.  Whoever  therefore  labour  under 
any  Chronical  Diftemper,  or  are  very  una&ive 
and  averfe  from  Exercife,  muft  be  directed  to 
more  proper  Liquors.  But  I  muft  take  No¬ 
tice,  that  this  no  rfore  tends  to  diminifh  the 
Value  of  Malt  Liquors,  than  that  of  ftrong 
Food  *  which  muft  be  forborn  by  the  fame 
Perfons  for  the  fame  Reafons, 


CHAP.  V. 


At  what  Times  of  Life ,  and  Seafons  of  the 
Tear ,  Malt  Liquor  is  the  fafejl  and  mojl 


IT  would  be  a  dangerous  Practice  in  Pa¬ 
rents,  to  indulge  their  Children  in  the  Ufe 
of  thefe  Liquors  •  confidering  the  Laxnefs  of 
the  Solids  in  Infancy,  and  the  great  Quantity 
i  of  Fluids.  AH  Malt  Liquors  having  fo  much 
-  Vifcidity  in  them,  that  they  would  certainly 
f  produce  the  fame  Eflfefts  as  a  vifcous  or  tena- 
i  eious  Food  3  Oppreffion,  Weight,  Pain, 
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Indigeftion,  Wind,  Belchings,  Acidities,  and 
Crudities  in  the  Stomach,  and  in  the  Body  y 
Sluggiflmefs  in  the  Belly,  a  furring  up  of 
the  Infides  of  the  Inteftines,  and  fmall  Vef- 
fels  ^  Obftructions  in  the  Glands,  and  curd¬ 
ling  of  their  Milk  ;  and  by  confequence,  Sick- 
nefs,  Gripes,  and  Loofenefs:  And  all  thefe, 
efpeciall'y  if  the  Drink  was  Unhopped , 
or  half  Fermented,  New,  or  Mufty.  Or  was 
the  Liquor  full  hopped,  well  fermented,  and 
clear  ^  then  are  its  Salts  ftripped  of  that 
Coat  wherein  they  were  wrap’d  up  •  then  do 
they  caufe  Third,  Coagulation  of  the  Hu¬ 
mours,  Pains,  Tremblings,  Weaknefs,  Ob- 
ftruftions.  Inflammations,  Convulfions*  and 
fundry  Sorts  of  Fevers.  The  Vifcidity  of 
Malt  Liquors,  and  the  Imbecillity  of  the 
Child’s  Solids,  will  hinder  their  due  Digeftion, 
and  neceffary  and  timely  Evacuation,  Hence 
a  Plethora,  with  the  Difeafes  which  proceed 
from  it.  But  thefe  bad  Effects  of  Malt  Li¬ 
quors  in  Children,  are  chiefly  from  their  In¬ 
capacity  for  fuch  Labour  and  Exercife,  as 
might  digeft  the  otherwife  harmlefs  and 
Healthful  Liquor. 

Neither  is  its  Ufe  in  the  firfl  Stages  of 
Youth  advifeable:  For  it  forces  the  Increafe 
and  Growth  of  the  Body,  and  turns  Youth  in¬ 
to  Manhood.  It  alfo  expofes  the  Body  to  the 
Mercy  of  all  thofe  Difeafes,  which  arife  from 
too  much  Blood,  and  abundance  of  Humours. 
Not  to  mention  that  it  is  apt  to  encourage  and 
*  excite  the  Paflions  too  much.  Too  early 
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ufed,  it  likewife  often  occafions  Stone,  Gout, 
Gravel,  Coughs,  and  Confumptions. 

I  would  further  advife  to  a  fparing  Ufe  of 
all  Spirituous  Liquors  for  a  Year  or  two  after 
Growth  is  at  an  End.  For  the  Elongation 
and  Enlargement  of  the  Velfels  being  then 
over,  fuch  Perfons  are  then  peculiarly  expo- 
fed  to  Difeafes  from  a  Plethora.  Accordingly 
we  find  in  Fact,  they  are  more  liable  to  In¬ 
flammations,  Fevers,  and  Confumptions,  at 
that  Time,  than  afterwards.  In  Manhood 
thefe  Liquors  are  unqueftionably  the  fafeft, 
the  Body  being  then  moft  Vigorous,  and  bell 
able  to  concoft  and  carry  them  off  in  Perfpi- 
ration,  upon  the  Account  of  that  higher  De¬ 
gree  of  Labour  or  Exercife,  which  generally 
accompany  that  Age.  At  the  fame  time  it 
muft  be  granted,  that  Old  Age,  in  a  particular 
Manner,  requires  the  Affiftance  and  Benefit 
of  Spirituous  Liquors,  that  Circulation  maybe 
kept  up,  and  natural  Heat  preferved ;  that 
the  Nerves  and  Veffels  may  be  fupplied  with 
proper  Juices,  and  the  feveral  Secretions  pro¬ 
moted.  But  though  old  Men  ftand  in  more 
Need  of  a  moderate  Quantity,  yet  they  are 
more  injur’d  by  Excefs,  and  are  therefore  dou¬ 
bly  concern’d  to  guard  againft  it. 

If  it  be  here  enquired,  whether  Malt  Li¬ 
quors  befoprooer  for  Old  People  as  Wine?  I 
Anfwer,  that  this  Point  muft  in  a  great  Mea- 
fure  depend  on  their  refpeclive  Conftitutions 
and  Cuftoms.  Befides,  each  Liquor  has  its 

Con- 


Cm] 

Conveniences,  and  its  Inconveniencies.  That 
of  Malt  is  very  apt  to  increafe  that  Phlegm 
which  old  Folks  are  fo  much  fubjeftto^  as 
Wine  contributes  to  leffen  and  prevent  it* 
On  the  other  Hand,  Malt  Liquor  feems  better 
adapted  to  keep  the  Nerves  fupple ,  and 
prevent  that  too  great  Drynefs  and  Tenfity  of 
the  Fibres,  which  is  the  Effect  of  old  Age  * 
as  mod  Wines  contribute  to  increafe  it.  Per¬ 
haps  it  would  not  be  a  bad  Rule  for  old  Peo¬ 
ple  to  drink  Wine  in  moifl:  Weather,  and  Malt 
Liquors  in  dry.  I  fhall  only  add,  that  thofe 
old  Men  who  adhere  to  Malt  Liquor,  ought 
to  take  fpecial  Care  to  avoid  that  which  is 
new  and  vifcid and  the  Wine  Drinkers,  to 
deal  chiefly  in  fuch  Wines  as  are  foft,  fmooth, 
and  mellow,  except  where  fome  particular 
Circumftance  indicates  the  contrary. 

Much  Malt  Liquor,  or  indeed  any  other 
that  is  ftrong  and  fpirituous,  is  very  improper 
in  Summer,  and  hot  Weather,'  For  the  Pref- 
fure  of  the  circumambient  Air  being  abated, 
the  Particles  of  Air  contained  in  the  Blood, 
unfold  their  Spring,  and  force  the  Blood  to  pof- 
fefs  a  larger  Space  than  it  filled  before  :  Where¬ 
fore  it  will  be  rarified  into  much  larger  Di- 
menfions.  The  Solids  at  the  fame  Time  be¬ 
ing  relaxed  by  the  Heat,  the  Diameters  of  the 
Veffels  and  Lymphaticks  wfill  be  enlarged, 
and  render’d  paflible  by  the  more  faline,  vif¬ 
cid,  or  even  globular  Parts  of  the  Blood.  For 
although  the  Air  be  rarified,  and  the  Veffels 
dilated,  yet  is  not  the  Blood  more  fluxile*, 
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but  its  Globules  being  blown  larger  by  the 
contained  Air,  upon  the  diminifhed  Preffiire 
of  the  Atmofphere,  it  will  become  lefs  fluid, 
and  unlitter  to  pafs  the  capillary  Veftels. 
And  therefore  the  Blood  in  this  ratified  and 
lefs  fluxile  Condition ,  being  got  into  the 
Tubes  of  the  relaxed  Capillaries,  and  thence 
into  the  fecretory  and  excretory  Duds,  its 
fluider  Parts  v/ill  prefently  fly  of:,  the  groliet 
remaining,  and  depositing  a  flimy  Lehtor  on 
the  Sides  of  the  Capillaries,  and  the  Orifices 
of  the  Glands,  and  more  complicate  Arteries, 
and  producing  Fevers  intermittent,  and  re¬ 
mittent.  If  the  Air  be  very  hot  and  moiif, 
a  liberal  Ufe  of  this  Liquor  will  quickly  dif- 
pofe  the  Body  for  malignant  and  putrid  Fe¬ 
vers,  from  the  Difiipation  of  the  Blood’s  Se¬ 
rum  through  the  Skin,  and  the  Retention  of 
the  thicker  and  more  vifcld,  which  is  unfit  for 
a  regular  Circulation.  If  the  Air  be  hot  and 
dry  in  Summer,  and  Spring,  ardent  Fevers 
and  Inflammations  will  be  likely  to  overtake 
the  Drinker.  Now  feeing  fuch  are  the  Effeds 
of  hot  Weather  on  human  Bodies,  how  much 
worfe  mufl  the  Cafe  be,  when  we  take  into 
our  Stomachs  large  Quantities  of  a  Liquor, 
one  Part  whereof  is  very  fpirituous,  and  ano* 
ther  very  vifcid  :  The  firft  of  which  will  foon 
exhale  from  the  Body,  becaufe  of  the  Fine- 
nefs  of  its  Parts?  the  Laxnefs  of  the  Pores, 
and  Patency  of  the  VelTels  and  leave  the 
other  Part  behind,  to  taint  the  whole  Mafs  of 
Bloody  difpofe  it  to  greater  Combinations  and 
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Cohefions  •  and  increafe  the  flimy  Lentor  in 
the  VefTels,  and  the  Drynefs  and  Irrefolvable- 
hefs  of  the  Mafs.  Hence  intermittent,  remit¬ 
tent,  nervous,  peftilential,  malignant,  ar¬ 
dent,  flow,  putrid,  and  inflammatory  Fe¬ 
vers, 

Therefore  to  prevent  thefe  Dangers,  it  is 
freceflary  that  the  Malt  Liquor  drunk  in  hot 
Weather  be  only  a  middle  Beer,  ripe,  tran- 
fparent,  and  pungent,  neither  vapid  nor  fowre5 
nor  thick  and  mufty*  drunk  efpecially  to¬ 
wards  the  Evening,  that  it  may  revive  the 
Spirits,  and  at  the  fame  Time  nourifh  the  Bo¬ 
dy*  When  the  Stomach  is  not  able  to  digeft 
a  neceflary  Quantity  of  Meat,  this  quickly 
makes  up  the  preceeding  Days  Lofs.  But 
great  Care  fhould  be  taken  in  the  Ufe  of 
ftrong  Beer  ;  for  the  ftronger,  the  more  vifcid 
it  is,  and  the  greater  Load  it  lays  upon  the 
Vellels,  and  difpofes  to  fome  Illnefs.  And  as 
Excefs  ought  refolutely  to  be  avoided  at  all 
Times,  fo  more  efpecially  in  a  hot  Seafon. 
For  befides  all  ill  Confequences  of  an  inflam¬ 
matory  Nature,  it  throws  the  Blood  into  fuch 
a  State  of  Vifcidity,  as  renders  Dilution  al- 
moft  impradicabJe,  And  at  the  fame  time 
the  Nerves  are  doubly  relaxed.  Hard  La¬ 
bourers  may  fafely  drink  Ale  at  any  Time  of 
the  Day,  if  they  be  not  immoderate  ;  for  its 
Vifcidity  is  fo  far  from  being  injurious  to 
them,  that  it  is  ground  down  by  the  long  and 
great  Action  of  the  Mufcles,  and  turned  into 
Nourishment*  I  fhall  only  obferve  further. 
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that  Travellers  of  long  Journeys  in  hot  Wea¬ 
ther,  fhould  ufe  Ale  and  ftrong  Beer  very  fpa- 
ringly,  feeing  that  their  Riding  promotes  Per-" 
fpiration,  and  a  copious  and  fpeedy  Difcharge 
of  the  thinner  Parts  of  the  Blood,  and  by  Con- 
fequence  difpofes  the  reft  to  Inflammations  and 
Fevers* 
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CHAP.  VI. 

Of  the  Differences  of  Mult  Liquors* 

HAVING  hitherto  confidered  Malt 
Liquor  in  General,  I  (hall  now  make 
fome  Enquiry  into  the  particular  Sorts  of  it. 

Malt  Liquors  differ  in  refpect  of  the  Grain 
whereof  they  are  made.  Thus  Peafe,  Beans, 
French  Beans,  Chick  Peafe,  &c.  afford  a  more 
tenacious,  heavy  Liquor,  and  fuch  as  requires 
a  ftronger  Conftitution  to  digeft  them.  Wheat 
and  Barley  produce  more  nourifhlng  and 
ftrengthnmg  Liquors,  feeing  their  Parts  are 
more  feparable ,  and  fooner  reduced  to  a 
wholefome  Spirit.  Oats  yield  a  more  deter- 
five  kind  of  Drink,  which  is  lefs  vifcid,  has 
more  earthy  Parts,  and  a  fmaller  Quantity  of 
Oil  in  it. 

Our  Malt  Liquors  are  divided  into  Ale  and 
Beer .  The  former  has  a  lefs  Quantity  of 
Hop,  the  latter  a  larger.  Ale  is  fmootb,  foft- 
ning,  balfamick  and  relaxing.  The  vegetable 
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and  effential  Oil  of  the  Grain  is  groffer,  and 
not  fo  much  feparated  and  divided,  as  to  be 
brought  to  fo  penetrating,  fubtile,  and  active 
a  Spirit:,  therefore  muft  this  Liquor  abound 
with  a  coarfe  Oil,  a  vifcid  Phlegm,  wherein 
its  Salts  are  wrapped  up.  Beer ,  or  well- 
hopp’d  Malt  Liquor  is  of  fubtiler  Parts,  and 
its  Bitternefs  makes  it  more  grateful  to  moft 
Stomachs.  The  Hops  make  it  more  fpiritu- 
ous,  fubtile,  rigid,  and  drying.  They  help 
much  to  feparate  the  more  coherent  and  vifcicl 
Parts  of  the  Malt.  Therefore  is  the  Liquor 
lefs  difpofed  to  run  into  fuch  Cohefions  as 
would  quickly  make  it  ropy,  vapid,  and 
fowre.  It  is  alfo  of  eafy  Digeftion }  paffes  the 
Secretions  fooner,  and  is  more  quickly  eva¬ 
cuated.  All  ftrongly  hopp’d  Malt  Liquors 
have  their  effential  Oils  broken  fmaller,  and 
exift  more  univerfally  in  the  Form  of  a  fine, 
fubtile ,  penetrating  Spirit,  through  all  the 
Parts  of  the  Liquor.  But  where  the  Parts  of 
the  Grain  are  lefs  divided  for  want  of  Hops , 
the  Liquor  after  Fermentation  ftill  retains  a 
clammy  Sweetnefs,  and  foon  becomes  Acid, 
and  unfit  for  Drinking.  For  the  fine  vegetable 
Oil  and  Salts  being  ftill  entangled,  and  wrapt 
up  in  the  vifcid  Cohefions  of  the  Liquor, 
its  Parts  will  be  obtufe,  and  tafte  Sweet- 

ifli. 

Malt  Liquors  differ  in  their  Degrees  of 
Strength  }  and  the  ftronger  they  are,  the 
greater  is  their  Vifcidity,  and  the  more  of  it 
|h$y  carry  into  the  Blood.  Which  Inconve¬ 
nience 
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aiience  the  fpirituous  Part  cannot  prevent: 
For  the  Spirits  (as  I  faid  before)  being  the 
fmalled,  fubtiled,  and  mold  adtive  Part  of  the 
Liquor,  they  will  pafs  the  Strainers  of  the 
Body  fooned,  and  get  off  fird.  Common 
Table  Beer ,  and  middle  Ale,  being  fmaller 
Liquors,  have  fo  much  Strength  in  them,  as 
to  raife  a  pleafant  gentle  Warmth  and  Titilla- 
tion  in  the  Stomach  3  and  are  fo  thin  as  to 
dilute  Food,  and  quench  Third  readily,  and 
xnuft  certainly  be  the  bed  in  General ;  feeing 
they  carry  the  lead  Vifcidities  into  the  Blood, 
and  the  lead  Salts  into  the  fmall  Velfels,  to 
prick  and  pain  them  ;5  and  pccation  not  a  ropy 
Chyle  to  pafs  the  Lacleals,  nor  caufe  great 
Cohefions  in  the  Blood.  As  Torkflj/re  is  judly 
noted  for  the  bed  Ale,  fo  may  it  be  taken  No¬ 
tice  of  for  the  word  fmall  Beer,  if  that 
wretched  Stuff  called  Grout ,  deferve  the 
Name.  This  is  nothing  but  the  Walkings  of 
the  infipid  Husks  of  Grains,  (  which  at  that 
Time  have  nothing  further  feparable  from 
them,  and  yield  but  a  coarfe,  nady,  earthy 
Matter,)  the  walkings  of  the  Brewing- Velfeis* 
and  a  third  Decodion  of  the  Hops:  And  into 
all  is  cad  the  Dregs  or  Ground  of  the  other 
Worts.  Poflibly  fome  may  likewife  throw  in 
the  nady  vapid  Stuff  that  is  under  the  work¬ 
ing  Casks  of  New-tunn’d  Ale,  or  under  the 
Spiggot  of  the  prefent  Tap.  This  is  fuch  abo¬ 
minable  Trafh,  that  it  deferves  no  further 
Notice.  I  lhall  only  obferve,  that  it  is  well 
for  the  poor  Labourers  that  drink  it3  that  they 

are 
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are  Labourers,  otherwife  it  could  not  fail  toi 
difpateh  them  in  a  fliort  Time. 

Malt  Liquors  differ  in  their  Colour ,  being 
either  brown ,  pale,  or  amber-coloured ,  as  was 
the  Malt  from  which  they  are  brewed.  The 
brown  Malt  is  ftrorigly  dried,  has  many  fiery 
Particles  in  it,  affords  a  lefs  vifcid,  or  thinner 
Ale  which,  unlefs  it  be  very  ftrong,  more 
eafily  and  quickly  paffes  the  Strainers  of  the 
Body.  But  this  Sort  of  Ale,  from  its  contain¬ 
ing  the  forementioned  Particles,  is  more  apt 
to  occafion  Loofenefs  and  Gripes  in  thofe  that 
are  unaccuftom’d  to  it,  and  to  give  Sicknefs 
and  Headachs  next  Day.  But  it  is  a  very 
great  Error  to  make  either  this  or  any  other 
Malt  Liquor  too  ftrong  •  for  thus  the  Benefits 
of  the  Liquor  are  leffen’d,  and  the  Inconveni- 
encies  of  it  multiplied  and  increafed. 

Pale  Ale  is  brewed  from  pale  Malt,  which 
is  flenderly  dried.  It  retains  much  more  of 
the  Grain  in  it,  than  that  which  was  fcorched 
or  half  burned.  Therefore  the  Liquor  made 
from  pale  Malt  is  moft  nourishing  ,  and  fhould 
for  that  Reafon  either  be  brewed  fmaller,  or 
ufed  more  fparingly,  becaufe  of  the  Vifcidi- 
ties  which  muft  abound  in  this  Liquor,  if  it 
be  ftrong. 

Amber-coloured  Ale  is  a  Mixture  both  of 
the  brown  and  pale  •  and  therefore  muft  par¬ 
take  of  both  their  Virtues  and  Vices,  in  a 
lower  Degree. 

We  may  alfo  obferve  the  Difference  of 
alt  Liquors  in  refped  of  their  Age.  The 
f  *  eldeft. 
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eldeft,  and  well  kept,  being  lefs  vifcid  •  Age, 
by  degrees,  deftroying  the  Tenacioufnefs  of 
their  Parts,  making  them  fmaller  and  of  rea¬ 
dier  Digeftion,  and  quicker  Secretion.  But 
they  will  Hill  come  to  perfedion,  and  then 
decay,  in  proportion  to  their  Strength.  For 
any  Malt  Liquor,  kept  till  its  Particles  be 
broken  into  as  iinall  Parts  as  they  are  capable 
of,  is  then  conftantly  at  its  bell  :>  but  after 
that  it  gradually  again  goes  to  Decay,  until 
its  whole  Spirits  be  again  exhaled,  and  no¬ 
thing  remains  but  a  vapid  fowre  Mafs.’  But 
more  on  this  Head  in  another  Chapter. 

They  differ  alfo  in  their  F  reparation.  That 
which  is  blinked  is  apt,  to  caufe  Cholick, 
Pains  and  Gripes,  in  thofe  that  have  not  been 
ufed  to  it.  _ 

They  differ  from  their  Manner  of  keeping  j 
fome  being  bottled,  others  barrell’d.  If  Malt 
Liquors  be  bottled  before  the  Fermentation 
is  over,  they  caufe  Wind  and  Vapours,  Con- 
vulfions  of  Stomach  and  Inteftines,  Vomitings, 
Surfeits,  Loofenefs  and  Cholicks. 
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C  H  A  P.  VII. 
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To  what  Conftitutions ,  iw  what  Cafes ,  ^/zr- 

titular  Malt  Liquors  are  agreeable,  or  dif 

agreeable  *5  wif/j  Reafons  thereof. 

...  r  ’  ■  ■  - 

i.  npHIS  Diverfity  of  Malt  Liquors, tho 
1  it  may  be  an  Argument  of  their  ge¬ 
neral  Ufe  and  Service,  yet  it  fuggefts  to  us  a 
Neceffity  of  confidering  how  to  make  a  pro¬ 
per  Choice.  For,  we  fee  Malt  Liquors  are 
not  only  different,  but  the  Difference  between 
fome  and  others  of  them  is  as  great,  as  be¬ 
tween  the  mod  oppofite  Liquors  :  I  mean,  in 
refped  of  their  Effe&s  and  Operations.  As 
fome  are  palatable,  and  others  unpalatable  to 
a  very  high  Degree  j  fo  while  fome  are  whol- 
fome  and  good  in  mod  Cafes ,  others  may  be 
look’d  upon  as  half  Poifon.  There  is  a  great 
deal  ufed  in  this  Nation  of  fuch  a  Nature, 
that  any  body  would  wonder  how  it  is  either 
drunk  or  digefted.  All  that  can  be  faid,  is, 
that  continual  Aftion  and  ftrong  Labour  may 
account  almoft  for  any  thing.  This  it  is  that 
gives  Men  an  Appetite  for  fuch  miferable 
Stuff,  and  at  the  fame  time  enables  them  to 
drink  it  with  Impunity.  However,  it  con¬ 
cerns  thofe  who  are  lefs  exercifed,  not  to  drink 
thefc  Liquors  promifcuoufiy  and  indifferently*, 

’  •  but 
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but  to  be  fomewhat  curious  in  their  Choice, 
and  to  confult  their  Conditutions  as  well  as 
their  Palates.  Among  Wine-drinkers,  Men 
may ,  and  often  do  fuffer  greatly  by  an  ill 
Choice  :  But  if  the  Ale-drinkers  heedlefly 
fwallow  whatever  may  happen  to  be  fet  be¬ 
fore  them,  they  have-Reafort  to  apprehend 
worfe  Confequences,  and  mud  expert  to  be 
greater  Sufferers.  On  this  Account,  I  hope, 
they  will  not  rejed  the  Endeavours  of  one, 
who  offers  to  a  (lift  them  in  diftinguilhing^  and 
that  at  lead  they  will  excufe  the  Hand  that 
points  out  which  Sorts  are  innocent  and  whol- 
fome,  and  which  are  contrary.  But  to  pro¬ 
ceed. 

2.  Seeing  Beans ,  Peafe ,  and  other  legumi¬ 
nous  Grains,  are  of  more  tenacious  Parts,  and 
abound  more  with  an  eifential  Oil,  and  much 
vegetable  Salt,  they  mud  afford  more  and 
ftronger  Ale  and  Beer  ^  and  fuch  as  will  keep 
longer  than  either  Barley  or  Oats,  and  be  of 
far  greater  Service  to  hard  Labourers,  and 
fuch  as  ufe  much  Exercife,  and  are  of  a  drong 
Conditution.  They  will  afford  more  Spirit, 
Strength  and  Nourifhmentv  and  might  fupply 
a  great  Part  of  our  own  Demands  at  Home, 
and  be  better  for  the  hard-working  Vulgar. 
In  the  mean  Time,  the  Product  of  our  Barley 
might  be  made  into  double  Ale,  or  Beer, 
which  is  a  rich,  friendly,  balfamick  Liquor, 
will  keep  feveral  Years  •  may  be  tranfported 
into  both  Indies ,  retaining  dill  its  full  Strength 

F  and 


j • 


-  [  34  ] 

and  Goodnefs  :  Nay,  rather  become  much 
richer  and  finer  by  the  Sea,  and  exceed  moft: 
Wines  ^  and  would  be  of  as  great  Efteem  and 
Requeft  with  Foreigners,  as  their  Wine  is  with 
ns  •  befides  the  great  Advantage  and  Addi¬ 
tion  that  would  hence  arife  to  the  Crown 
Revenues. 

g.  Seeing  all  fuch  Grains  as  are  reducible 
to  a  fine  Meal,  or  Flower,  are  capable  of  a 
double  Fermentation,  and  may  be  brewed  or 
made  into  Ale  or  Beer,  then  .all  Shell-fruits 
fuch  as  Hazlenuts ,  Chef  nuts ,  Filberts ,  and 
Walnuts ,  might  be  made  into  Malt,  and 
brewed  which  would  afford  a  Liquor  far  ex¬ 
ceeding  thefe  made  from  Barley,  Wheat,  or 
Oats.  For  thefe  Fruits  abounding  more  than 
Grain,  with  a  fine,  ready,  feparable  Oil,  they 
would  yield  a  moft  rich,  foft,  fmooth,  balfa- 
mick  Liquor both  Food  and  Medicine  for 
flender,  lean,  hectically  clifpos’d  Perfons^  and 
the  Ufe  of  them  would  be  for  the  improving 
of  Grounds,  the  employing  of  the  Poor,  and 
the  Provilion  of  dry  Conftitutions  with  a  Li¬ 
quor  fuitable  to  their  Condition. 

4.  Hence  we  know  the  Reafon  why  Ale,  or 
unhopped  Malt  Liquors,  are  fo  very  prejudi¬ 
cial  to  a  flow  Circulation  where  the  Body  is 
cold,  weak,  tumid,  foft,  and  fluggifh:,  the 
Mind  weak  and  fearful:,  the  Pulfe  fmail  and 
Dow  •  the  Colour  pale  or  white*,  the  Vems 
final!  and  fcarce apparent^  all  from  a  Watry- 
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nefs  and  Phlegmaticknefs  of  the  Humours  5 
and  a  -  Laxity  and  Flaccidity  of  the  Fluids : 
Where  the  great  Veffels  are  frnall  and  weak, 
their  lateral  Veffels  large  and  lax  ;  the  pro- 
jedile  Force  of  the  Heart  frnall,  the  Pulfe  in 
the  Capillaries  of  the  Brain  languid  ;  there¬ 
fore  the  arterial  Pulfations  drive  forward  the 
Liquor  in  the  Nerves  faintly*,  the  Heart  is 
but  poorly  fupplied  with  Spirits  •  its  Fibres 
and  Mufcles  are  loofe,  and  ad  but  flowly  and 
weakly:  A  ferous  Bile,  and  frnall  in  Quanti- 
ty,  is  fecerned  in  the  Liver,  from  want  of  a 
brisk  Motion  of  the  Blood  in  the  Vena  porta* 
In  fuch  Perfons,  the  much  and  frequent  Ufe 
of  Ale  foftens,  relaxes,  and  weakens  the  foiid 
Parts  more,  obftruds  the  Mouths  of  the  final- 
left  Veffels,  fouls  the  Glands,  furs  up  the  In- 
fides  of  the  Capillaries  and  Lymphaticks  with 
Slime  and  Vifcidity,  renders  the  inadive  Bo¬ 
dy  indifpofed  and  corpulent,  prepares  it  for 
Cachexies,  Lencophlegmacies, Dropfi.es,  Coughs, 
Afthmas,  and  loads  the  Urinary  Paffages  with 
Mucus  and  Slime,  The  Reafon  is,  becaufe 
this  unhopped  and  half-fennented  Liquor  has 
neither  its  Oil,  Salt,  nor  Earth  fufficiently 
broken,  fubtilized,  and  reduced  to  a  Spirit* 
and  when  taken  into  the  Body,  its  fpirituous 
Parts  quickly  pafs  the  Secretions,  and  exhale  • 
its  unbroken  Oil  being  in  grofs  Particles,  at- 
trad  one  another,  foften  and  relax  the  Parts, 
fill  the  Sacculi  pinguiferi  with  Fat,  and  render 
the  Body  corpulent.  The  Salts  of  the  Liquor 
are  not  extricated  from  the  mucous  Earth; 

F  2  there- 
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therefore  It  gives  little  Stimulancy  to  the  Fi¬ 
bres.  The  earthy  Parts  attract  one  another, 
and  form  a  kind  of  flimy  Cement*,  which  be¬ 
ing  neither  fine  enough  to  pafs  off  by  Perfpi- 
ration,  nor  good  enough  to  become  a  Part  of 
our  Nourifhment,  and  conftitute  fome  Part  of 
our  Solids  ;  therefore  it  gets  into  the  fmall  Vef¬ 
fels,  where  Circulation  is  flowed:,  the  Strength 
leaf!:,  and  the  Attradion  greatefl.  And  thefe 
vlfcid  Parts  being  the  lighteft  of  our  Fluids, 
they  are  ftill  next  the  Sides  of  the  Veffels  in 
Circulation,  where  they  leave  a  glewy  kind 
of  Cement,  which  (ticks  to  the  Veffels,  (efpe- 
cially  of  the  complicated  Arteries)  and  fouls 
the  Glands,  caufes  Poornefs  of  Blood,  and 
great  Tenacity  •,  which  loads  the  Veffels,  pro¬ 
duces  Stagnations,  Ruptures,  or  Tumours 
there.  Hence  Dropfies,  and  fcrophulous  Tu¬ 
mours* 

5.  From  hence  we  learn,  that  well  hopped, 
throughly  fermented,  clear,  ripe,  brown, 
well-kept  Malt  Liquors,  not  too  (trong,  nor 
too  weak,  muff  make  a  very  wholfome  and 
agreeable  Drink  to  fuch  Conftitutions,  when 
it  is  moderately  ufed.  For  its  Oils  are  bro¬ 
ken  to  a  Spirit;  its  Salts  are  (tripped  from 
their  Slime,  which  flieath’d  them  up ;  its  ear¬ 
thy  Parts  are  moftly  fettled  to  the  Bottom  * 
the  Liquor  has  re-abforbed  all  its  Spirits  from 
its  Faxes ;  it  is  become  of  the  Nature  of  thin, 
tartarous  Wines,  and  has  an  agreeable  Pun¬ 
gency,  dilutes  the  Vifcidity  of  the  Blood,  in¬ 
vigorates 
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vigorates  the  Solids,  makes  them  play  with 
greater  Vigor  and  Force  ,  dries  the  Fibres, 
makes  them  (hake  off  redundant  Serum,  pro¬ 
motes  Digeftion,  Attenuation,  Perfpiration, 
and  other  Secretions.  The  Solidity  of  the 
naked  Salts  gives  a  Stimulus  to  the  Veffels, 
and  adds  a  Momentum  to  the  Blood,  whofe  Cir¬ 
culation  is  raifed  by  a  moderate  Ufe  of  this 
Liquor.  And  all  thefe  Virtues  may  be  more 
exalted,  by  impregnating  the  Liquor  with 
fome  fpeciiick  Vegetables  for  that  Purpofe  ad¬ 
ded  to  the  Hops,  as  Tops  of  Broom,  leffer 
Centry ,  Trefoil,  Dandelion  and  Carduus. 
Any  one  of  thefe  will  be  of  Service,  and 
help  to  promote  thefe  great  and  valuable  In¬ 
tentions. 

6.  We  difcover  hew  Hops  are  Angularly 
ufeful  in  clearing  and  keeping  of  Ale.  For 
they  fubtilizing,  and  making  it  more  fpiritu- 
ous,  active,  and  rigid,  by  feparating  its  ce¬ 
ll  efive  and  vifeid  Parts  they  are  reduced  to 
a  kind  of  penetrating,  volatile  Spirit,  which 
exifts  in  fmaller  Particles ,  more  univerfalhv 
in  the  Liquor:,  whereby  Attractions  are  pre¬ 
vented,  and  their  Difpofition  to  render  the 
Beer  vapid,  acid,  or  fowre  is  hinder’d. 

■  i  .  . 

7.  Hence  we  may  learn  the  Reafon  why 
foft  Ale,  with  little  or  no  Hops,  if  not  brew¬ 
ed  too  llrong,  nor  drunk  too  freely,  is  fo  ad¬ 
vantageous  to  fuch  Perfons  as  have  a  lean 
ftrong  Body,  a  large  quick  Pulfe,  contracted 

Vcilcls, 
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VetTels,  brisk  Circulation;  thick,  fharp,  and 
acrid  Humours,  reddifli  Complexions  whites 
of  their  Eyes,  lacrimal  Caruncles,  Lips  and 
Mouth  all  Reddifh.  For  the  Fibres  and  Muf- 
cles  of  their  Heart  are  very  ftrong,  their  So¬ 
lids  firm  and  vigorous,  their  Bodies  are  there¬ 
fore  dry  •,  and  their  Brain  feparates  from  their 
Blood  fufficient  Spirits.  Hence  are  they  prone 
to  Motion,  Aftion ,  and  Paflion.  Now-  this 
Liquor  having  its  Oil  exifting  in  larger  Parti- 
ticles  and  Surfaces ,  its  Attraction  will  be 
greater.  Hence  will  it  foften,  fmooth,  and 
relax  the  Veil  els  more  ;  diminifir  their  too 
great  Strength;  preferve  their  Tone  longer, 
and  their  Springs  from  being  too  quickly  worn 
out.  The  Fat-containing  Bladders  will  re¬ 
ceive  more  well-prepared  Oil,  and  have  it 
ftored  up  in  them.  Hence  the  Body  will  look 
plumper,  clearer,  and  fmoother.  The  Water, 
wherein  fwiros  the  Oil  of  the  Grain,  will  fuf- 
ficiently  dilute  the  Blood ;  its  Acridnefs  will 
be  corrected  from  the  Softnefs  and  Balfamick- 
nefs  of  the  Liquor ;  the  Salts  being  wrapt  up 
in  the  earthy  Mucus ,  will  give  no  Pain,  Sti- 
mulancy  or  Uneafinefs  to  the  Membranes  of 
the  V effels. 

8.  Hence  alfo  appears  what  kind  of  Malt 
Liquors  will  agree  with  fuch  as  have  fmall, 
ftrong,  and  clofely  compacted  Veflels,  and 
thick ,  tough  ,  and  well-mixed  Humours , 
which  are  not  eafily  altered  or  changed ;  whofe 
Bodies  are  lean  and  dry,  their  Colour  every 

where 
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where  Blaekifh ;  who  are  aftive  and  diligent, 
are  of  a  revengeful  Temper,  and  have  a  pene¬ 
trating  Genius.  Such  being  of  a  cold  and  dry 
Conftitution,  are  called  Melancholy.  The  V ef~ 
fels  of  their  abdominal  Vifcera,  efpecially  of 
the  Liver,  Spleen,  Myfentery,  and  Pancreas, 
are  moftly  loaded  with  a  thick,  ftiff,  blackifh 
Blood,  which  requires  fuch  Things  as  attenu¬ 
ate,  Simulate,  and  open,  are  moiftning,  coo¬ 
ling,  foftning  and  dilfolve  without  Sharpnefs. 
Now  it  is  manifeft,  that  ftrong  and  much 
hopped  Ale  and  Beer,f  heat  and  dry,  and 
therefore  muft  be  very  improper.  For  though 
they  may  elevate  the  Spirits  for  a  Time,  and 
difperfe  this  melancholy  Cloud  a  little  while : 
Yet  when  the  accelerated  Circulation  is  over, 
and  the  fpirituous  Parts  of  the  Liquor  ex¬ 
haled  from  the  Body,  the  vifcid  being  left  be¬ 
hind,  the  Difeafe  muft  be  exafperated  from 
thelncreafe  of  the  Blood’s  Thicknefs  andVif- 
cidity,  refilling  more  vigoroully  the  Action  of 
the  Veffels,  whereby  they  will  be  more  di- 
ftended,  and  the  Melancholy  increafed.  But 
a  very  fuitable  and  medicinal  Malt  Liquor 
may  be  contrived  for  this  Cafe,  which  muft 
befmall,  clear,  ripe,  middlingly  hopped,  and 
well  impregnated  with  fuch  Things  as  have  a 
peculiar  Activity  and  Difpofition  to  Motion, 
and  an  agreeable  Configuration  of  the  Parts- 
fit  to  abrade,  and  carry  along  with  them  fuch 
Particles  as  they  lay  hold  of  in  their  Paffage. 
Or  fuch  Things  as  eon  fill  of  fubtile  Parts,  rea¬ 
dy  to  mix  with ,  attenuate  and  wear  away 

thofe 
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tliofe  mucous  and  vifcid  Colle&ions  of  Hu¬ 
mours,  which  are  apt  to  adhere  to,  and  ol> 
ftruA  the  Veffelsi  And  kind  Nature  has  pro¬ 
vided  us  with  a  great  Variety  and  Plenty  :  As 
Wood-Sorrel,  Agrimony,  Ground-Ivy,  Ce¬ 
landine,  Doderwood,  Groundpine,  Horehound, 
Firtree,  Wormwood,  Smailage,  Spleenwort, 
Germander,  Scurvygrafs,  Fumitory,  Broom, 
Liverwort ,  W ater-crelTes ,  Butchers-broom  , 
Vervain,  P^/Vbetony,  Afh-leaves,  Juniper 
Berries. 

9.  This  alfo  teaches  us  how  to  adapt  a  Malt 
Liquor  to  fanguine  Conftitutions ,  which  a- 
bound  with  Blood ,  have  foft  Flefh,  many 
large  blue  Veins,  have  a  red  Complexion,  are 
chearful,  but  prone  to  Anger.  Ail  hot  and 
pungent  Things  are  very  prejudicial  to  fuch. 
But  fuch  as  are  temperate,  and  promote  Se¬ 
cretion  and  Evacuations,  are  highly  advanta¬ 
geous.  Their  Blood  is  in  a  middle  Difpofiti- 
on,  between  hot  and  moift  ^  that  is,  in  the 
moft  defirable  Temper,  and  mod  agreeable  to 
Health  and  long  Life,  For  as  their  Solids 
are  not  too  powerful,  fo  the  Patency  of  all 
their  Veffels  keeps  them  from  fpeedily  Shut¬ 
ting  up,  and  degenerating  into  Solids.  There¬ 
fore  fince  all  Strong  Ale  much  hopped,  muft 
increafe  the  Bodies  Heat,  and  give  a  Stimulus 
to  the  Veffels,  its  Ufe  mull:  be  hurtful :  And 
as  the  Solids  are  inconsiderable,  in  refpecl  of 
the  Fluids,  this  Increafe  in  the  laft,  both  in 
Quantity  and  Vifcidity,  muft  put  a  Strefs 
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and  Difficulty  upon  the  Veifels,  and  at  length 
expofe  the  Body  to  the  Mercy  of  Heats, 
Inflammations,  and  inflammatory  Fevers* 
fucli  as  Pleurifies,  Squiftzies,  Peripneumoriies, 
&c.  The  Pungency  alfo  of  the  Liquor,  from 
its  Abundance  of  naked  faline  Parts,  will  fti- 
mulate  the  fmall  Veifels,  when  the  more  fpi- 
rituous  and  fluid  Parts  are  exhaled*  Now  all 
Stimulation  promotes  Contraftion  fo  that  the 
vifcid  Parts  being  got  into  the  fmall  Veifels 
together  with  the  Fluids,  and  the  laft  fooner 
and  more  eafily  {train'd  off  than  the  firft,  they 
will  flay  behind,  and  in  Time  obftrud:  the  Ca¬ 
pillaries,  and  produce  long  and  dangerous  Fe¬ 
vers.  This  Temperament  then  Ihould  be  fup- 
plied  with  fucli  Malt  Liquors  as  are  fmall, 
attenuating,  and  gently  warming,  and  rather 
of  the  Bale  than  the  Brown  Kind,  feeing  the 
laft  abounds  with  a  greater  Multitude  of  na¬ 
ked  vegetable  Salts,  and  igneous  Particles. 
Such  People  fhould  be  alfo  careful  not  to 
overdofe  themfelves,  fince  their  Fluids  have 
fo  much  the  Afcendant  over  their  Solids  *5  for 
thereby  they  will  be  in  danger  of  deftroying 
the  Balance  of  Nature,  the  Confequence  of 
which  will  foon  be  fatal. 

io.  Hence  learn  we  the  Reafon  why  bar¬ 
relled  Ale  is  preferable  to  bottled,  for  fucli 
People  as  have  flow  Digeftion,  and  weak  Bow¬ 
els,  and  are  thence  liable  to  Indigeftions, 
Belchings,  Convulfions,  Vomitings,  and  Sur¬ 
feits.  For  the  Liquor  being  drunk.,  the  Spi- 
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rit  and  Air  wrapt  up  in  its  vifcid  Parts,  will 
dilate  and  expand  themfelves,  and  alfo  rarify 
Vifcidities  in  the  Stomach.  Hence  Belchings 
enfue,  while  the  Liquor  is  in  the  Stomachy 
and  when  got  down  into  the  Belly,  where  it 
has  a  longer  Courfe  before  it  can  be  got  off*, 
and  the  Bowels  being  weak  in  the  Periftaltick 
Motion,  and  the  Humours  vifcid  and  inactive, 
the  Guts  are  diftended,  flretched  and  pained^ 
and  if  not  eafed  by  proper  Difcharges,  Cho- 
licks  and  Spafms  are  produced.  For  all  Li¬ 
quor  bottled  up,  either  during  its  Fermenta¬ 
tion,  or  before  it  is  Ripe,  when  drunk,  be¬ 
gins  to  ferment  anew  in  the  Bowels,  from  the 
Heat  and  Action  of  the  Parts :  And  except 
the  Veffels  have  fo  much  Strength  as  to  refill 
this  Rarefaction,  it  is  eafy  to  account  for  its 
producing  all  thefe  Symptoms  which  happen 
in  the  Body. 

it.  This  teaches  us  how  great  the  Miftake 
of  fuch  is,  wTho  drink  fermenting  or  bottled 
Ale  for  a  Carminative.  For  it  produces  thefe 
Explofions  only  by  the  Rarefaction  of  its  Con¬ 
tents,  and  gentle  Attenuation  of  fome  of  its 
groifer  Parts  but  ftrengthens  not  the  Bowels, 
nor  deterges  them  from  thofe  Vifcidities,  and 
that  Mucus  which  lies  between  them  and  the 
Food  digefted.  But  the  grofs  and  unattenua¬ 
ted  Parts  of  the  Liquor  join  with  the  former 
Slime,  and  add  to  its  Bulk  and  Mifchief,  and 
in  fhort  Time  will  produce  thefe  Symptoms 
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in  a  worfe  Degree,  mentioned  in  the  la  ft  Ob- 
fervation. 

By  attending  to  fuch  Particulars  as  are  here 
laid  down,  we  may  without  much  Difficulty 
fatisfy  our  felves  concerning  the  Choice  and 
Preference  of  Malt  Liquors,  and  a  fuitable 
Application  of  them  to  our  felves.  For  Wheat 
affording  the  mod  Nourifhment  of  any  Grain 
we  have,  mud  yield  a  more  nutritious  Liquor 
than  either  Barley  or  Oats  as  is  evident  from 
the  Bodies  of  fuch  as  eat  only  Wheat-bread, 
which  are  commonly  plumper  than  thofe  who 
feed  on  Barley  or  Oat-bread  :  And  Drink 
made  of  Wheat  or  pale  Malt,  caufes  Nurfes 
to  give  much  more  Milk  than  brown  Ale. 
For  all  pale  Malt  Liquors  (  other  Things  be¬ 
ing  alike  )  nourifh  much  more  than  the 
brown  •  therefore  mud  Ale  from  Wheat,  and 
all  pale  Malt,  cau.fe  greater  Obffrudions  in 
the  Vifcera,  and  Veffels  ^  Straitnefs  of  the 
Breads,  Coughs,  Jaundice,  and  Difficulty  of 
Breathing:,  and  are  bed  adapted  to  thin,  lean, 
dry,  hedick  Bodies,  whofe  Perfpiration  is  too 
large,  their  Veffels  too  ftrong,  their  Solids 
over-proportioned  to  their  Fluids.  But  Ale 
from  brown  Malt  is  more  detergent  and  dry¬ 
ing,  and  therefore  well  fitted  for  corpulent 
Bodies,  lax  Solids,  and  weak  Veffels.  For 
which  Purpofe  a  fermented  Liquor  might  be 
extraded  from  Heath-Peafe,  better,  drier, 
and  more  reftringent,  than  any  of  thofe  before- 
mentioned. 

G  2  CHAP. 
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CHAP.  VIII. 

Malt  Liquors  compared  to  Wine ,  in  refpeB  of 

Englifli  Confutations. 

Hitherto  I  have  confidered  Malt  Liquors 
fir  ft-  in  General,  then  in  Particular. 
Now  1  confider  them  Relatively,  or  in  Com¬ 
panion  of  Wine:  The  Competition  lies  chief¬ 
ly  between  thefe  Two*,  the  better  and  richer 
Sort  of  People  being  fond  of  the  latter,  and 
the  middling  and  laborious  Part  pleading  ftre- 
nuoufly  for  the  former.  Concerning  this 
Matter,  the  following  Remarks  may  poflibly 
deferve  to  be  confidered. 

i.  The  Countries  which  produce  Wines, 
are  of  a  hotter  Climate,  which  more  rarefies 
the  Fluids  of  their  Inhabitants,  and  relaxes 
their  Solids:,  and  therefore  their  Bodies  re¬ 
quire,  and  ftand  in  Need  of  a  thinner,  more 
feparable,  and  eafier  digefted  Liquor,  than 
thofe  produced  from  Malt,  which  moftly  are 
ufed  before  they  be  full  Ripe:,  are  of  more 
vifcid ,  tenacious,  adhefive,  and  attractive 
Parts.  Therefore  as  they  feem  fo  agreeable 
to  fuch  Mens  Conftitutions,  Nature  has  pro¬ 
vided  them  with  Wines  •  the  weaker  and 
lower  Sorts  whereof  are  chiefly  ufed  by  the 
‘ '  -  Vulgar  ; 
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Vulgar:  But  the  People  of  Fortune  and  Fi¬ 
gure,  drink  the  ftrong-bodied  Wines,  which 
is  the  Ocpfion  of  their  great  Liablenefs  to  the 
Gout,  Stone,  Rheumatifra,  and  inflammatory 
Fevers.  But  Efiglifimen  enjoying  a  cooler, 
and  more  temperate  Climate,  their  Conflitu- 
tions  are  more  Robuft,  and  they  can  digeft  a 
ftronger-bodied  Liquor  than  Wine. 

2.  Thofe  Countries  which  have  Plenty  of 
Wine,  are  chiefly  obliged  to  vegetable  Food 
for  their  Suftenance :  Which  Sort  of  Aliment 
is  not  only  poorer,  but  generally  of  more  te- 
ncaious  Parts*,  as  leguminous  Fruits,  cooling 
Roots  and  Herbs,  &c .  Therefore  it  requires 
a  Liquor  of  more  eafily  feparable  Parts,  and 
that  has  in  it  a  Mixture  of  Tartar,  which  may 
help  to  break  the  Cohefions  of  thefe  tenacious 
Viands,  by  the  Solidity  of  its  Parts,  and  add 
a  Momentum  to  the  Blood  •  and  by  its  agreea¬ 
ble  Aufterity,  give  a  gentle  Stimulancy  to  the 
Solids,  that  they  may  put  forth  a  greater 
Force,  and  act  more  vigoroufly  in  refilling  the 
vifcid  Fluids,  break  them  down,  and  feparate 
their  Parts,  fo  as  they  may  be  fitted  for  Secre¬ 
tion  and  Evacuation.  But  as  their  Meat  is 
vifcid,  and  their  Drink  otherwife,  fo  the  Re- 
verfe  of  this  is  our  Cafe.  For  our  Drink  is 
vifcid,  and  our  Food  is  not  fo.  So  that  thus 
far  we  are  pretty  much  upon  a  Level.  But 
as  both  our  Meat  and  Drink  are  more  nouri  fil¬ 
ing  than  theirs,  it  mull  be  granted  we  are 
more  obnoxious  to  Plethora’s,  and  the  Dif- 
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cafes  confequent  thereupon.  Ii\  concerns-  us 
therefore  to  aflift  Nature  by  diligetn  Exercife, 
and  to  ufe  Moderation  both  in  our  Eatables 
and  Drinkables.  If  we  tranfgrefs  both  thefe 
Rules,  we  {hall  certainly  fuffer,  and  in  a 
dhort  Time. 

3.  Thofe  Countries  where  Wines  abound, 
are  hotter  and  drier,  have  lefs  Herbage,  and 
fewer  Cattle ;  for  the  fame  Reafon  have  they 
lefs  Corn ,  and  therefore  muft  depend  upon 
Wine  for  a  Supply  of  Spirits  :  Which  as  it  is 
better  adapted  to  their  Confutation  and  Food, 
fo  kind  Nature  hath  ftor’cl  them  with  it  in 
great  Plenty.  But  our  Climate  denies  us  the 
Production  of  Wine,  and  richly  fupplies  us 
with  Corn,  for  both  Meat  and  Drink.  But  to 
proceed,. 

4,  It  feems  to  me  an  Argument  founded  in 
Nature,  that  Meat  and  Drink  produced  by 
the  fame  Earth  where  we  live,  and  were  born  ^ 
growing  up  in  the  fame  Air  we  breathe,  warm¬ 
ed  by  the  fame  Degree  of  Heat  we  enjoy,  and 
fed  by  the  fame  Fluids  which  noiirifh  our  own 
Bodies  ^  and  all  which  Cuftom  has  rendered 
familiar  to  our  Anceftors  and  us  :  I  fay,  it 
feems  to  me  highly  reafonable,  that  fuch  Meat 
apd  Drink  fliould  be  more  agreeable  to  our  Bo¬ 
dies,  than  any  imported  Foreign  Drink,  pro¬ 
duced  in  a  more  fulphurous  Earth,  and  a  more 
rarefied  Air  and  Water.  Though  I  deny  not 
the  Friendlinefs  of  thin  and  tartarous  Wines 

to 
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to  the  Studious  and  Valetudinary.  But  how 
fmall  a  Quantity  of  thefe  Wines  have  we,  in 
Proportion  to  the  great  Demands  for  V/ine 
amongft  us  ? 

5.  As  the  Britijh  Climate  produces  a  more 
robuft  and  hardy  People  than  hot  Countries 
generally  do,  fo  are  they  more  induftrious  and 
laborious,  and  therefore  can  bear  a  ftronger 
and  more  nutritious  Diet,  which  does  not  fo 
quickly  evaporate,  but  is  of  longer  Duration 
and  Nutrition  in  hard-wrought  Bodies,  that 
can  only  be  fupported  by  a  ftrong  Diet.  And 
therefore  if  the  late  Water-writers  advife  the 
Ufe  of  fimple  Element,  with  the  Indulgence 
of  a  little  Wine,  to  the  inactive,  ftudious,  and 
valetudinary,  fo  far  they  are  certainly  right. 
But  if  they  recommend  and  prefs  Water  only 
upon  the  aftive,  healthy,  ftrong  and  laborious, 
exclufively  of  the  Ufe  of  Malt  Liquors,  they 
are  certainly  in  an  Error.  For  though  it  be 
undeniable  that  the  ancient  Water-drinkers 
were  healthier  and  longer-div’d  than  their  Po- 
fterity,  that  give  themfelves  up  to  Wine  and 
Malt  Liquors  only:*  yet  it  may  juftly  be  fup- 
pofed,  they  were  lefs  laborious  than  our  Ma¬ 
nufacturers  and  Tradefmen,  who  continually 
get  their  Bread  with  the  Sweat  of  their  Brows. 
But  perhaps  the  Defign  of  forne  of  thefe  Wri¬ 
ters  might  not  be  to  bring  Men  to  a  total  Dif- 
ufe  of  Vinous  and  Malt  Liquors but  by  fit¬ 
ting  before  them  the  Dangers  and  Accidents 
which  follow  exceffive  Drinking,  and  the  In- 
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jury  of  t;hem  to  forne  Conftitutions,  they 
might  at  daft  bring  Men  to  a  fober  and  mode- 
rate  Ufe  of  them  *3  and  then  they  would  be 
not  only  fafe,  but  highly  beneficial  to  them, 
when  fuited  to  fundry  Temperaments,  Ways 
and  Bufineffes  of  Life. 

6.  Another  Reafon  that  may  incline  Englijh- 
men  to  prefer  Malt  Liquors  to  Wine  is,  that 
in  Relation  to  the  former,  they  have  the  Fi¬ 
delity  of  their  Friends  and  Servants  to  de¬ 
pend  upon,  that  what  they  Drink  is  what 
they  would  have,  and  expect  to  receive,  with¬ 
out  any  Fallacy  or  Cheat.  But  fo  general  is 
the  Adulteration  of  Wine  become,  that  it  is 
grown  into  a  Trade,  and  a  Myftery,  having  a 
great  Variety  of  Crafts  and  Secrets.  So  that 
it  is  impoflible  for  the  Drinker  to  know  what 
he  fwallows,  when  he  drinks  common  Wine. 
How  naufeous,  how  improper,  how  unwhol- 
fome  muft  many  of  their  Compofitions  be  >  It 
is  a  certain  Truth,  that  Wine-brewers  ftiould 
underftand  the  animal  Oeconomy,  Chymiftry, 
and  natural  Philofophy  very  well,  that  they 
may  know  the  Analyfis  of  the  Ingredients 
they  add  to  their  Wines,  and  how  thefe  agree, 
or  difagree,  with  the  Juices  of  a  human  Body  * 
what  Alterations  and  Effeds  they  have  on 
each  Part  *  of  the  Blood,  and  how  they  affed 
the  Secretions  and  Excodions.  For  what  Nature 
fends  crude,  and  leaves  to  the  Art  of  Man  to 
perfed,  we  know  to  be  good  in  its  Kind  ^  but 
when  fundry  kinds  of  the  Species  are  mixed  to¬ 
gether, 
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gether,  and  blended  with  Earths,  Foflih,  Sul¬ 
phurs,  and  fome  animal  Productions  ^  if  this 
require  not  as  much  Judgment  to  adapt  it  fafe- 
ly,  and  wholefomely,  to  the  Ufe  and  Nourifli- 
ment  of  Men,  as  the  fitting  the  fundry  Judg¬ 
ments  of  a  compound  Medicine,  by  a  Phyfi- 
cian,  to  the  Conftitution  of  his  Patient,  I  am 
much  miftaken.  And  what  thinking  Man 
will  fay,  that  this  Medicine,  tho5  prescribed 
with  the  beft  Judgment,  made  up  with  the 
greateft  Integrity,  and  its  Adminiftration  at¬ 
tended  with  the  beft  Succefs,  (hall  therefore 
become  a  Panacea ,  or  univerfai  Remedy  ? 

*  r*  • 
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7.  But  we  can  further  plead  the  Preference 
of  Malt  Liquors  to  Wine,  in  refped  of  the 
Generality  of  this  Nation:,  that  Cuftom  has 
not  only  made  them  familiar  to  them,  but  the 
Liquor  feparated  from  them,  became  a  con- 
ftituent  Part  of  their  own  Bodies,  even  while  in 
Embrio ,  and  Infancy  :  Their  Parents  having 
been  in  Part  nourifhed  by  them,  they  come  to 
have  a  Part  of  them  in  the  Campofition  of 
their  firft  Principles  of  Life,  and  therefore 
have  generally  Reafon  to  look  upon  them  as 
more  natural. 

To  thefe  Reafons  I  might  add,  x.  The  Un- 
attainablenefs  of  the  French  Wines  by  ordina¬ 
ry  Tradefmen,  becaufe  of  their  extravagant 
Price.  And  for  the  Portugal  and  Spaniftj  Wines, 
which  are  moftly  ufed  ;  fuch  as  have  indulged 
the  Ufe  of  them,  would  do  well  to  ufe  them 
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as  a  Cordial,  and  take  them  feldomer,  and  in 
fmall  Quantities.  For  though  they  be  much 
ftronger,  yet  do  they  opprefs  the  Stomach  , 
and  diforder  the  Head  more  than  the  other. 
For  they  are  but  half  fermented  ^  their  oily 
Parts  are  grofs,  and  not  half  broken  ;  and  this 
is  the  Reafon  of  their  lufcious,  fweet  Tafte  in 
Drinking,  and  of  their  affording  much  lefs 
Spirit  in  Didillation.  For  a  through  Fermen¬ 
tation  volatilizes  the  Oil,  and  effential  Salt, 
and  reduces  them  into  fo  minute  Parts,  as  to 
rife  in  the  Form  of  a  Spirit  ^  for  Spirit  is  only 
Oil  and  Salt  fubtilized.  And  for  this  Reafon 
inuft  our  own  Ale  and  Beer,  if  Good,  be  ab- 
folutely  preferable  to  thick  lufcious  Wines , 
feeing  they  are  only  half  fermented,  and  ours 
well  fermented.  2.  A  mod  wholefome  and 
agreeable  Drink  may  be  provided  from  Malt 
in  all  Places,  at  all  Seafons  ^  whereas  Wines 
can  only  be  made  at  one  time  of  the  Year,  and 
in  a  hot  Climate.  3.  Though  Wine  chear  and 
revive  fooner,  yet  Malt  Liquors,  efpecially 
thofe  from  Wheat,  more  and  longer.  For 
Drinkers  of  Malt  Liquors  eat  lefs,  and  yet  are 
fatter  and  dronger  than  Wine-drinkers.  4.  As 
Hippocrates  judly  obferves.  Nature,  as  in  all 
otherThings,  delights  mod  in  thofe  Foods  we 
are  mod  accudomed  to  and  no  doubt  this  Li¬ 
quor  is  mod  grateful,  and  bed  accommodated 
to  our  Natures,  feeing  we  daily  ufe  the  Corn 
of  which  it  is  prepared,  and  other  Things  made 
of  the  fame  Matter,  for  our  Bread  and  Food, 
and  becaufe  of  the  Parability  of  many  ufefui 

and 
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and  excellent  Things  from  Ale,  at  fmall  Cofl, 
both  for  Food  and  Medicine. 

The  CONCLUSION. 

TH  E  Refult  of  the  whole  Matter  is.  That 
Men  would  firft  diftinguifli,  and  then 
drink.  Diftinguifli,  I  mean,  whether  their 
Conftitutions,  Circumftances,  and  ways  of 
Life,  be  fuch  as  require  the  Ufe  of  Wine*  or 
Malt  Liquors:,  and  if,  by  the  foregoing  Rules, 
they  find  the  latter  proper  and  fafe,  then  di- 
ftinguifh  what  Sort  of  Malt  Liquors  may  be 
moft  fuitable  to  their  Cafe.  If  they  take  this 
Method,  nothing  but  Excefs  can  hurt  them. 
They  need  not  regard  thofe  general  and 
groundlefs  Invefltives,  which  have  been  thrown 
about  of  late.  If  every  Thing  was  to  be  decried, 
that  had  been  at  any  Time  hurtful  to  Man¬ 
kind,  what  could  poffibly  efcape?  Should  any 
Writer  take  upon  him  to  inveigh  againft  Wa¬ 
ter,  becaufe  it  once  drowned  the  World,  and 
has  ever  fince,  upon  certain  Occafions,  clone  a 
great  deal  of  Mifchief  fliould  another  difpa- 
rage  frefh  Air,  as  occasioning  Colds  and  Ca¬ 
tarrhs  in  the  tender  and  valetudinary  Should  a 
third  exclain  againft  Sun-Shine,  upon  Account 
of  the  Damage  it  does  to  fore  Eyes,  What 
fliould  we  think  of  thefe  Mens  Understandings? 
If  they  meant  any  Thing  more  than  Raillery, 

:  fliould 
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fhould  we  not  pronounce  them  inexcufably  ab- 
furd  ,  and  conclude,  that  they  ought  not  to 
be  trufted  with  Pen  and  Ink?  No  kind  of  Food 
or  Medicine  can  be  thought  of,  that  has  not 
been  rendered  highly  detrimental  by  Misma¬ 
nagement  ana  Misapplication.  An  unfeafona- 
ble  or  immoderate  Ufe,  may  turn  the  moll  in¬ 
nocent  Things  into  the  raoft  pernicious,  and 
convert  the  greateft  Bleffings  into  Means  of  De- 
ftruclion.  Mufl:  we  therefore  fpend  our  Time  in 
inventing  Arguments  to  diffuade  the  found  Man 
from  the  Support  of  his  Life,  or  deprive  the 
Sick  of  the  Hopes  of  his  Recovery  >  As  rea- 
fonable  is  it  to  prejudice  and  prepolTefs  Men 
againft  a  Liquor  that  is  always  highly  .advan¬ 
tageous  to  the  ftrong  and  a&ive,  and  in  fome 
Cafes  beneficial  to  the  Weak  and  Sickly. 

In  fine,  if  any  one  impute  what  I  have  faid 
in  Behalf  of  Malt  Liquors,  to  Partiality,  and 
Prejudice  for  my  own  Country,  I  fliould  not 
think  I  had  any  mighty  Reafon  to  be  aiham’d 
of  the  Imputation.  But  in  Truth,  I  have  con¬ 
sidered  and  enquired  into  this  Matter,  with 
all  the  Indifference  of  a  Foreigner,  as  believ¬ 
ing  my  felf  obliged  to  be  more  folicitous  to 
promote  the  Health  and  long  Life  of  my 
Countrymen,  than  the  Honour  of  our  Climate, 
or  the  Credit  of  Britifh  Liquor.  But  tho5  that 
was,  and  ought  to  be  uppermofl  in  my  Inten¬ 
tions,  yet  it  would  be  an  additional  Pleafure 
to  me,  if,  while  I  was  aiming  at  the  former,  I 
fhould  have  contributed  any  Thing  to  the 
latter. 
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